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Fazer Blast Pulled Pork Tacos 
Funtime Freddy's Dirty Wedges 
Fazcade Pulled Pork Quesadillas 


GLAMROGK FREDDY'S 

FAVES & CLASSIC DISHES 
Glamrock Freddy's Mac 'n’ Cheese 
Glamrock Freddy's Fully Loaded Hot Dogs 
Balloon Boy's Chicken & Chorizo Fajitas 
Bonnie's Buddha Bow! 


GLAMROCK CHICA’S 
BREAKFAST BEST 

Eggs Benedict with Glamrock Glamour 
The Puppet's V-egg-ie Benedict 
Moondrop's Blueberry Pancakes 


t0XANNE WOLF'S 
WEET THINGS 

Roxanne Wolf's Chocolate 
& Cherry Mousse 
Pirate Plunderbar, Endorsed by Foxy 
Freddy Fudgebar Chocolate 
Fudge Brownies 
Sunnydrop’s Energy Balls 
Raspberry & White Chocolate 
Mr. Cupcakes 
Dancing Rabbit Lady's Sizzling Churros 


MONTGOMERY GATOR'S 
BEVERAGES 

Monty Gator’s Green with Envy! 
Superstar Daycare Strawberry Shake 
Foxy’s Fruity Cove Cooler 

Sodaroni Slushy 

Monty's Mouthwatering Melon Meltdown 


eater 


FREDDY'S FOOD! 


Are you feeling horridly hungry? In need of lip-licking inspiration to serve the perfect plate 
tonight? Don't frighten yourself with such foody thoughts, because Freddy Fazbear is here 
with a huge helping of delicious dishes to keep your belly seriously stuffed! 


Friends, family, and visitors to your Pizzaplex (or perhapsjust your kitchen, if for some reason 
you don't do your cooking in an entertainnentcomplex of arcade games and rides) will love 
the Freddy-themed recipes inside this mouthwatering guide. From all you need to have and 
know for creating perfect pizzas with tasty toppings to delightful burgers, meaty treats, classic 
sharing dishes, and something swest to follow, your Five Nights at Freddy's cookbook has it 
covered. Looking for “not meat” dishes? There's plenty of those, too. 


‘The pages are action packed and take you on a cooking crash course through the fun, 
and potential pitfalls, of Freddy Fazbear's Mega Pizzaplex. You'll meet lots of interesting 
animatronic characters along the way, including Roxanne, Chica, and Monty, and discover 
what's lurking on their menu. Whether you're a full-on Freddy fanatic or a first-time visitor 
to the Pizzaplex, you're guaranteed to enjoy the mega meals, super snacks, and drinks 
that'll make you drool. Actually, is it wise to drool over your food? Probably doesn't help 
the flavor, so best not. 


It's time to serve a plate to make Freddy proud! @ 
“Pee 
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“Soe ee eee ee 
= Your Guide to the 


— MEGA PIZZAPLEX ~ 


The Pizzaplex, or Freddy Fazbear’s Mega Pizzaplex as it is 
officially known, is a triple-level complex full of adventure. 
More than just a place to grab a bite to eat and relax in your 
dining chair, it’s a central hub acting as an entertainment 
zone with plenty to keep guests busy. 


eee eee , 


Between your mouthfuls of 
lovely pizza and whatever else 
you sumptuously select from the 
offerings around the Pizzaplex, 
you should also know the various 
attractions here. There's the 
Fazcade arcade center, Bonnie 
Bowl bowling alley (visitors with 
a sweet tooth shouldn’t miss the 
e-cream parlor), and the Fazer 
Blast laser tag arena. Monty’s 
Gator Golf and the Roxy Raceway 
are just a couple of other cool 
areas to explore. The Pizzaplex 
can be a tough place to survive— 
please avoid Vanessa the security 
guard—but with a hearty dish 
inside you helping to fuel your 
efforts, there’s always hope. 


eee 
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dy" Fact: 


is dishes 
In the Faz-Pad restaurant, gorgeous 
o the menu include Freddy tried rice. 


it fe and shrimp tempura, 
aay unks. Fried Brussels 


Near an apron to protect clothing 
and tie long hair back, 


Check the recipe list carefully first 


ss Ie sare 


BE CAREFUL! 


Sometimes if your food and ingredients are not handled properly, you may 
become unwell. Always rinse vegetables, fruit, and herbs before using them. 
Keep raw meat and fish away from other foods. Try to chop raw meat and fish on 
a separate chopping board, and wash the board and your hands after doing so. 
Thanks for paying attention to this while working at the Pizzaplex! 


100% OF FATAL ACCIDENTS INVOLVE HUMAN BEINGS 


ee 
=== & PIZZAPLEX # = 


MASTER DOUGH 


Getting your hands on things and poking stutf is highly recommended around the 
Pizzaplex, and that’s what you need to do when making your dough. Master these 


essentials and your pizzas will be great every time. Plus, the sauce is just as easy 
as baiting an animatronic! 


MAKES 4 PIZZA BASES 1. Ina bowl, mix the warm water, yeast, and sugar together and leave to 
ds eet tnt can 
conan i 
ee tias da Gurbiea te oly sexcdaes wd ck ho lome reine Com Vee 
Os | iin rer teat pour i turf lil sl So 
Hour dt lea the ah eases scone He lee eae ed 
WHAT YOU WILL NEED aoe 
é =a 3 3, Tip the dough onto a lightly floured surface and knead for about 10 


minutes until the dough becomes smooth. Brush the inside of a large 
bow! with olive oil and place the dough init. Cover with a clean dish 
towel and leave in a warm place until doubled in size—about an hour 
should do the trick. 


lukewarm water 

2% tsp/%4 02 17 q dried yeast 
tsp sugar 

394 cups/' Ib 2.02/500 g 
unbleached bread flour, plus 
extra for dusting 


4. Tip the dough onto a lightly floured surface and roll into a log shape. 
Divide the dough into four even portions. Using a rolling pin, roll the 
dough out to about 12” in diameter and top with whatever you like. 
Cornmeal or fine semolina is great to stretch pizza dough. 


% cup/3%4 02/100 g fine semolina 


tsp salt 
4 tbsp olive ol, plus extra for 
greasing 
t * There’s nothing like %*& The dough can be 
H making the dough by stretched and then frozen 
. Hi hand. Yes, it can be alittle to use at a later time, 

z THIS 1S A strenuous, butifyouhave if you wish, or simply 
The Pizzaslex WARMING!‘ a food mixer you can let frozen as dough balls 
Don't Be ON iS not alll if Son the machine do all the in plastic bags. 

et caus t /, sans hard work for you. 
OFF biere t- ninhit 
© animatronic 
67. BD Fo heli’ 


. Be cer ell ot He, 


cep Cama an-Cancr 
PLEX PIZZA SAUCE 
P il top at least 8 pizzas and can be 

art you don use al of at ne. 


WHAT YOU WILL NEED 1. Strain the canned tomatoes 


through a sieve into a bowl, 


14 02/400 g can of chopped 
elite ae ci apes . 
rough the mesh with the 
Deeds een ‘a spoon. Stir in, 
Iifep cred oregano) all the other ingredients 
Ya tsp sugar and there you have it—no 
salt and fresh milled pepper cooking required! 


totaste 


A totally tasty treat you can create in next fo no time in the Pizzaplex. 
Freddy fans feel right at home munching on this perfect pepperoni plate, and 
no doubt Gregory will be lurking nearby looking for a slice of the action, too! 


of, PREPARATION TIME 
2OMINUTES 


COOKING TIME 
12-15 MINUTES. 


WHAT YOU WILL NEED 
All-purpose/plain flour 
ot semolina, for dusting 
2 balls of Pizzaplex Master Dough 
(seepage |4) 
+ cup/4s 02/120 g Easy Plex Pizza 
Sauce (see page 15) 


4 cup/5 02/140 g grated mozzarella 
cheese 


24 slices pepperoni 


2 tbsp capers (optional) 


Fresi 


Freddy" Fact: 


ugula/rocket, to garnish 


Freddy Fazbear’ 
cnusual quick 


system. If you use 


food tech, it's a race 


» 
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. Preheat the oven to 425°F/220°C/gas mark 7. If you are using a 


pizza stone, put that in the oven to heat up. 


. On a lightly floured surface, roll or stretch out a ball of the dough 


until it measures roughly 11 inches/28 cm in diameter. Repeat to roll 
out the other pizza, 


. Spread half the Easy Plex Pizza Sauce over each of the bases, 


leaving a thin edge bare for the crusts. 


Sprinkle half the mozzarella cheese over each base. Divide the 
pepperoni between the pizzas and scatter each with capers. 


|. Cook for about 12-15 minutes until the cheese is bubbly and you 


have a nice golden crust. 


. Cut each pizza into 8 slices and sprinkle arugula leaves on top of 


each slice, 


‘5 Mega Pizzaplex has an 
delivery virtual ordering 
this weird piece of 
against time before 


Chica comes pounding on your door! 


Want to try an appetizing “not meat” pizza? Funtime Foxy is here to help 
inspire you! Gwe this fun recipe a go and youre guaranteed to experience a cheesy 
explosion. Maybe that’s the surprise this delicious pizza dish is aiming for? 


MAKES 2 PIZZAS 
eee 

BH tonnutes 
coca et 

eosin 

WHAT YOU WILL NEED 


All-purpose/plain flour 
or semolina, for dusting 


1. Preheat the oven to 425°F/220°C/gas mark 7. If you are using a 
pizza stone, put that in the oven to heat up. 


2. Ona lightly floured suriace, roll or stretch out a ball of the dough 
until it measures roughly 11 inches/28 cm In diameter. Repeat to roll 
out the other pizza. 


3. Spread half the Easy Plex Pizza Sauce over each of the bases, 
leaving a thin edge bare for the crusts. 


4. Sprinkle half the mozzarella over each base, then auld little dots of | 
Taleggio to the edge of the crust. Add the chopped bell pepper, sliced 
zucchini, and chopped parstey. Finally, sprinkle the pine nuts over the 
top. | 


2 balls Pizzaplex Mester Dough 
(see page 14) 
Ecup /3Y%s 02/100 g Easy Plex Pizza 


Sauce (see page 15) 
5. Bake the pizzas for about 12-15 minutes until the crusts are golden. 


Just before serving, tear up the basil and add it to the pizza, then 
grate some Parmesan over the top and enjoy. 


Bcup/2% 02/80 g grated 
mozzarella cheese 

Bcup/3¥2 02/100 g Taleggio 
cheese 


jarred roasted red bell pepper 

drained and roughly chopped 

medium 2uechini/courgette, 

thinly sliced + For ease, the pizzas are cooked on pizza screens 
(a metallic, flat, mesh disk). You can usually buy these 
online from any store that sells kitchenware. 


thsp chopped parsley 


2 thspifl oz/20 g pine nuts 


% Ifyou have a pizza stone (a flat slab of ceramic or 
stone that you place directly on the rack of your oven), 
putit in the oven for about 30 minutes to heatup. 

Fora crispier crust, put the pizza screen on the stone. 


Fresh basil and freshly grated 
Parmesan cheese, to serve 


see 
Freddly’s 
GARLICRY PIZZA TWIRLS 


AnO SPICY OIP 


The Mega Pizzaplex is full of twists and turns, so get ready for another! 
Time to step up to the plate with a rockin’ recipe for garlicky pizza twirls, 


along with a chill dipping sauce that’s sure to spice up your kitchen. 


MAKES 10 TWIRLS 4. Preheat the oven to 425°F/220°C/gas mark 7 and linea baking 
sheet with parchment paper. 
é PREPARATION TIME 

SOMIIES 2. Ona lightly floured surface, roll the pizza dough to a rough 

COOKING TIME rectangular shape measuring 14 x8 inches/35 cm x 20cm 

10 MINUTES H 

} 3. Soften the butter in the microwave, then mix in the crushed garlic 

WHAT YOU WILL NEED and chopped parsley. Brush the garlic butter over the base, right to 


the edges. Spread the tomato sauce on the base, then sprinkle the 


All-purpose/plain flour 
mozzarella and Parmesan cheeses on top. 


or semolina, for dusting 


ball of Pizzaplex MasterDough : 4, Starting from a long edge, roll the dough into a tight cylinder shape. 
(seepage 14) Using a serrated knife, cut the dough into slices about 1% inches/ 

2tbsp/1 02/30 g butter 3-4 cm thick and place them onto the lined baking sheet with the cut 

3 garlic cloves, crushed sides facing up. Bake for about 10 minutes until golden. 
tsp chopped fresh parsley 5. While the dough twirls are cooking, make the dipping sauce by | 


2 thsp Easy Plex Pizza Sauce 
(seepage 15) 

4 cup/1% 07/50 grated 
mozzarella cheese 


mixing the tomato sauce with the hot pepper flakes and olive oil 
Spoon it into a small bow! 


6. Serve the dough twirls with the dipping sauce. 


tbsp finely grated Parmesan 
cheese 


FOR THE DIPPING SAUCE Talking of twists and 
tucas) remennber 


3 thsp Easy Plex Pizza Sauce 
nevge fe tern away 


(see page 15) 


(5 Nok pene ted Syencan qasied 
5 Pee : 
tbsp olive ail < SIE qou do, they will 


move and attack! 


MAKES 4 


_f, PREPARATION TIME 
& 2ominutes 


COOKING TIME 
30 MINUTES 


WHAT YOU WILL NEED 


largered onion, sliced 
3 tbsp balsamic vinegar 
tbsp sugar 

All-pur fain flour 

or semolina, for dusting 


2 balls Pizzaplex Master Dough 


© pat 


thsp/1% 02/50 g butter 


ig garlic cloves, crushed 
thsp chopped parsley 


Scant 1 cup/3% 02/1009 grated 
mozzarella cheese 


4. Put the red onion, balsamic vinegar, sugar, and 2 tablespoons of 
water in a small saucepan and cook over a low heat until the onions 
are sticky, 10-15 minutes. Remove from the heat and leave to cool. 
Meanwhile, preheat the oven to 425°F/220°C/gas 7. 


2. Ona lightly floured surface, divide the dough into four portions and 
using 2 rolling pin, stretch out to whatever shapes you like, making 
them roughly % inch/' cm thick. Place onto a pizza screen, if using. 


3. Soften the butter in the microwave, then stir in the crushed garlic 
and chopped parsley. Spread the garlic butter over the pizza bases, 
leaving a 9% inch/2 cm crust bare around the edge. Sprinkle the 
mozzarella cheese on top. 


4. Dot the sticky onions over the garlic bread, then place in the oven 
for about 12 minutes, until the cheese is bubbling and the crust is 
golden, Slice and eat while they are hot 


Fazbear’s 


DUNKING GINNAMON STICKS 


with chocolate sauce 


Sunnydrop Energizing Candy is well Known in the Pizzaplex, but cinnamon sticks 
and chocolate sauce? Not so much! That said, it's always good to try new things, | 


90. get going and create this delicious dunking delight. 


MAKES 10 4. Preheat the oven to 425°F/220°C/gas 7 and line a baking sheet 
with parchment paper. 
PREPARATION TIME 
20 MINUTES 


2. Ona lightly floured surface, roll the dough out to a rectangle 
measuring roughly 12 x 8 inches/30 x 20 cm. Cut the dough in half 
sideways. Brush one of the halves of dough with the melted butter, 
saving some for a final brush over before they go into the oven. 


= COOKINGTIME 
[J szmnutes 


WHAT YOU WILL 


ix together - Sprink 
RES ecstatic dosing 3. Ina small bowl, mix together the sugar and cinnamon. Sprinkle 


three-quarters of the sugar mix over the buttered dough, then lay the 
unbuttered dough half on top. Using a rolling pin, gently roll to press 
the two halves together. Cut the dough into 10 even strips, roughly 

1 inch/2.5 cm in thickness, Brush the tops of the strips with the 
remaining butter and sprinkle the remaining sugar on top. 


1 ball of Pizzaplex Master Dough 
(see page 14) 

2 thsp/1 02/25 g butter, melted 

DA tbsp/1 02/25 9 superfine/ 
caster suger 

1 tsp groundcinnamon 


4. Holding a strip at one end, twist ita few times to form a spiral and 
place onto the baking sheet. Repeat to make 10 sticks. Cook for 


FORTHE CHOCOLATE SAUCE about 10-12 minutes until golden. 
‘wane Ch sats 5. While the sticks are cooking, make the chocolate sauce. Place all 


the ingredients ina small saucepan and gently warm over a low heat, 


mS cread ter stirring every so often, until you have a silky chocolate sauce. 


¥% cupid flo2/125 ml heavy/double 


cream 6. Pour the chocolate sauce into a small bowl and serve with the sticks. 


J thsp sugar 


ity mix method 
actually. | 


pol around the Pizzaplex! 


in with the basics. Get the me 


per needs to be; 


e right and the rest e of bu 


out Wi 


1. Ina small pan over low heat, melt the butter and cook the finely 
chopped onion until soft. Make sure not to add any color to the 


ERED ARATION TWEE: onion. Remove from the heat and leave to cool completely. 


TOMINUTES 

COOKING TIME 
TOMINUTES 

WHAT YOU WILL NEED 


2. Ina large bowl, mix the meat and onions until well combined. Add 
the remaining ingredients and really mix well using your hands. 


a 


Divide into four even portions. If you have a burger press, great. 
ifnot, press the burger patties between two sheets of parchment 


1% thsp/ftoz/20 g butter : 3 
: H paper, using the base of a saucepan to flatten them. Use right away, 
aipeceru sion. verytmely H or chill in the fridge for a couple days or freeze until needed. 
chopped : 
IIb 5 02/600 g ground/minced Ft 
beef chuck or brisket zt 


Y6 tsp garlic powder 
Yatsp onion powder 
Yotsp black pepper 


1 top salt 

1 thsp Worcestershire sauce 

> This is the master recipe for the following four recipes. 
‘Once you make the mix, you don’t need to make four 
burgers—you can adapt the mix for the following recipes 
and freeze any that you don’t need immediately. 


J.egg yolk 


+ Shaping the burger mix into patties is a good way to store | 
and freeze them, but if you know you're using the mix 
for the meatballs, just turn to the meatball recipe of your 
choice after you've portioned them out because you'll be 
adding more ingredients to the mix. 


is 


I 


we 
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PREPARATION TIME 
45 MINUTES 


COOKING TIME 
20 MINUTES 
WHAT YOU WILL NEED 


FORTHE BURGER 


2 patties Bonnie's Burgerlicious 
Burger Mix (see page 28) 


2 burger buns 
2slices of cheese 
Lettuce of your choice 
2slices of tomato 
Sliced pickles 


FORTHE ONIONS 
small onion, thinly sliced 

3 thsp buttermilk 

‘%cup/7 f1 02/200 ml vegetable cil 

2 tbsp all-purpose/plain flour 

1 tsp paprika 

salt and black pepper 


FOR THE BURGER SAUCE 
2 thsp mayonnaise 

I tsp ketchup 

1 gherkin, finely chopped 

1 tsp yellow mustard 


1 thsp finely chopped chives 
(optional) 


Bonnies 


ULTIMATE BURGER 


wilh chigpy bollesille onions 


As a lead guitarist, it should be no surprise to see Bonnie leading the 
—/ way with instructions on making the ultimate burger. If you top it with 
the crispy coated onions, youll be striking all the right chords once again! 


10. 


Place the sliced onions into a bow! with the buttermilk and leave them 
to soak until you are ready to fry. 


For the burger sauce, combine the ingredients in a small bowl and set 
to one side. 


To fry the onions, heat the vegetable oll in a smalll saucepan or frying 
pan over medium heat. 


Place the flour into another bowl, add the paprika, and season with salt 
and black pepper. 


To test that the oil is hot enough, dip 1 or 2 pieces of onion into the 
flour and place into the oil. The oll is het enough if the onion gets 
crispy after about a minute. 


Fry the onions in batches until golden and crisp. Drain on paper towels. 
To cook the burgers, heat a frying pan or griddle to medium-high heat. 


Place the open buns facedown in the pan and toast until lightly 
browned. 


Brush the patties with vegetable oil and cook for about 3-4 minutes. 
Flip the patties and add the cheese, Continue cooking for 3-4 minutes. 


Now you are ready to build the ultimate burger. Spread the bun with 
some burger sauce. Add lettuce, tomato, the cheeseburger, pickles 
(if using), a generous amount of crispy onions, more burger sauce, 
and finally the top bun, Sit back and enjoy. 


PREPARATION TIME 
S&H Somnvtes 


COOKING TIME 
25 MINUTES 


WHAT YOU WILL NEED 


2 portions Bonnie's Burgerlicious 
Burger Mix (see page 


tsp dried basil 
thsp vegetable oil 


2sub rolls, sliced 


buffalo mozzarella ball, drained 
Handful of arugula/rocket 


FORTHE TOMATO SAUCE 
thspolive cil 

2eallions/spring onions, chopped 
garlicclove chopped 

4 cup/5¥% fl oz/175 ml 
tomato puree 

jarred roasted red bell 
pepper, chopped 


4 tsp hot pepper/chil flakes 


Salt and black pepper 


Place the burger portions into a bowl and mix in the dried basil. 
Divide the mixture into 12 even portions and roll into meatballs. 


Place a frying pan over medium heat, add the vegetable oil, and 
fry the meatballs until nicely browned, then transfer to a plate, 


In the same pan, make the sauce. Add the olive oil and fry the 
scallions and garlic for about a minute. Pour in the tomato puree, 
add the roasted pepper and hot pepper flakes, and season with salt 
and pepper. Once simmering, place the meatballs into the sauce 
and simmer for 10 minutes. 


While the sauce is cooking, preheat the broiler/grill and toast the 
cut sides of the sub rolls. 


Place the bottoms of the toasted rolls onto a baking tray and spoon 
the meatballs and sauce on top. Add the mozzarella cheese and put 
back under the hot broiler to melt the cheese. Once melted, add 
half the arugula to each roll, top with the sub lids, and serve. 


Vanessa means well, b 
U bot 
ber Alashlisht is super 
Sstracting! 
Stay away from be 
when she’s on petrol. 


shape 


K of this quick but 


finish the plate before 


PREPARATION TIME 
30 MINUTES 


4. Place the beef patties into a bowl. Add the garlic, cumin, coriander, 
hot pepper flakes, and parsley and mix well using your hands. Divide 
the misture into four even portions. 


COOKING TIME 
S MINUTES 


2. Using slightly wet hands, roll each portion into a sausage shape, 
then thread a skewer through the middle, pressing the meat onto the 
skewer. Leave in the fridge for 20 minutes to firm up. 


WHAT YOU WILL NEED 
2 portions Bonnie’s Burgerlicious 

Burger Mix (see page 28) 
2garlic cloves, crushed 


3. Put the couscous in a bowl. Place the harisse paste into a measuring 
cup, add the boiling water and stir. Pour the hot water over the 
couscous, cover with plastic wrap/cling film and leave to soak for | 
10-15 minutes. 


1 tsp ground cumin 
4 tsp ground coriander 
¥6 tsp hot pepper/chili Nakes 


| 
4. While the couscous is soaking, preheat the broiler/grill to medium | 
hot. Place the skewers onto a baking tray and cook for 7-8 minutes, | 
turning regularly, until cooked through. | 


| thsp chopped flat leaf parsley 


FOR THE COUSCOUS 


Rupe inpe nod y couse 5. Fluff up the couscous with a fork and stir in the chopped cucumber, 


Vtsp harissa paste tomato, and herbs. Season with salt and black pepper. 


| cup/9 12/250 mi boiling water 
6. Spoon the couscous onto a serving plate, top with the skewers, and 


serve with some Greek yogurt, warm flatbreads, lemon wedges, and 
some sriracha fora kick. 


% cup/3%s 02/100 g cucumber, 
peeled and chopped into small 
pieces 


} large tomato, seeded and chopped 


Small handfulof mint and citantro/ 
coriander leaves, chopped. 


TOSERVE 


2 tsp Greek yogurt 
2flatbreads 


Lemonwedges 


Sriracha sauce 


found in the Pi 


the pico de gallo, ji 


SERVES 2 


PREPARATION TIME 
25 MINUTES 


cooKine Time 
TSMINUTES 


WHAT YOU WILL NEED 


| portion Bonnie's Burgerlicious Burger 
Mix (see page 28) 


2tbsp vegetable oll 
1 small onion, fnely chopped 
2 garlic cloves, crushed 


| thsp taco seasoning 


| cup /7 02/200 g drained canned 
black beans 


|arge bag of tortilla chips 

| cup/3¥+ 02/100 grated cheddar 
‘cheese 

FORTHE PICO DEGALLO 

1 smallred onion, finely chopped 


| jalapefio pepper, seeded and finely 
chopped 

Juice of ime 

3 tomatoes, seeded and flesh finely 
chopped 

1 tbsp chopped cllantro/coriander 

Salt and black pepper 

FOR TOPPING 

| avocado, chopped 

1s cup/ 194 02/50 g pickled jalapenos 

2scallions/spring onions, chopped 

2 tbsp sour cream 

(optional) 

Gllantro/coriarder leaves 


it’s time to spice up a Mexican favorite. El Chip's i 


5 quick cuisine but with a kick you we 


and t/ 


a vibrant res 


the secret to its tasty tortilla 


4. To make the pico de gallo, mix the first five ingredients together 
and season with salt and pepper. Put in the fridge until needed. 


2. Break up the burger patty with a fork. Add the oil to a frying pan 
and cook the onion and garlic for a couple minutes over medium 
heat. Add the broken patty and continue breaking it up as it cooks— 
you want it to be like ground beef, but crispy. 


3. Add the taco seasoning, black beans, and a tablespoon of water. 
Cook for another 2 minutes, then remove from the heat. Preheat 
your broller/grill. 


4. Place half the tortilla chips onto an oven-safe serving tray. Top with 
half the meat. Arrange the remaining tortilla chips over the meat, 
then add the last of the meat and sprinkle the cheese on top. Put 
the dish under a broiler to melt the cheese. 


5. Top the loaded tortilla chips with chopped avocado and jalapefios. 
Drizzle the sour cream on top of the fully loaded tortilla chips. 
Serve with the pico de gallo on the side, some hot sauce, if you 
like, and extra cilantro. 


prize counter. 


picked up 


1 spicy flavor! 
1 and spicy fave 


’s even a hold 


a a 


MAKES 2 PATTIES 4. Chop the saim 


processor. Pulse a few time: 


jon Into chunks and place in a food 


the salmon breaks 


oA PREPARATION TIME 
©&) zominuTes, PLUS CHILING 


WHAT YOU WILL NEED 2. Put the salmon into a bowl. Add all the chopped fresh 


Ib 5 02/600g fresh salmon, ingredients and 


down, but make sure you keep some texture—don't 


pulse it to mush! 


fish sauce and mix well. Stir in the 


skinned and pin boned bread crumbs—this will bring the mixture together and 
mall ed chil finely chopped i help hold the shape while cooking. 
A thumb-sized piece of gi 
Raced! 3. Divide the mixture into four portions and shape 


them into patties. Pop in the fridge to firm up 


for 3 


minutes before using as directed in 


the recipe you are foll 


ng. 


+ Before you fry the patties, gently coat them ina 
{ittle flour—this will help crisp them beautifully. 


& These are truly easy to make and can be used 
as the base for the following four recipes. 


Bullen i 


SALMON BURGER — 


Feeling like making some moves, just like delicious dancer Ballora? You probably 
don't, but you will detinitely want to make these scrumptious salmon burgers! 


Complete with a mega mango salsa, and they are lip-licking good. 


PREPARATION TIME 


eo ounce 


WHAT YOU WILL NEED 


2 burger buns of your cheice 


1. Make the mango salsa in advance—the longer it sits, the better 
the flavor. Combine all the ingredients well and leave in the fridge 
until needed. 


2. For the sriracha mayo, mix the two 
ingredients together and set that 
aside, too. 


3. Place @ frying pan over medium heat. 
Toast the insides of the burger buns, 
then leave to one side. 


1 thspall-purpose/plain flour 
2Salmon Patties (see page 38) 
4. Place the flour onto a plate. Dip the 


2 tbsp vegetable oll 
Salmon Patties in the flour to coat 


Crisp lettuce of your chi 
Giger rosette them evenly. Add the vegetable oil 


followed by a patty. Top 
with a generous amount 
of the mango salsa and 
add the lid of the bun. 
Repeat to make the 
second burger and enjoy. 


FORTHE MANGOSALSA to the pan and, once hot, cook the 
Pir cekratvga peeled, stoned; : patties for about 4 minutes on each 
anddiced : side until golden and crisp. 
4 red bell pepper, seeded and Hines erecaticteascrabin 
Wes Ei ga) : with half the sriracha 
2scallions/spring onions, finely i mayo Add the lattice, 
chopped 3 


red chil, seeded and finely 
chopped 


I garlic clove crushed 


Finely grated zest and juice of 
Jlime 


\ Handful of cllantro/coriancer 
leaves 


FOR THE SRIRACHA MAYO 
2 thsp mayonnaise 


} tsp stiracha 


AS) J J J i | 1 we 
When Chica, and Monty ai it coule 

\ ub tha with a curious cucumber pickle 

SERVES 2 } 1. Make the pickled cucumber first because it needs time for the flavor 


to develop. Place the cucumber and radish into a colander, sprinkle 
with salt, and leave for 10 minutes. Squeeze out the excess water 
and place into a bowl, Add the remaining ingredients and leave to 


COOKING TIME 
5 MINUTES H one side until you need it 


Make a quick flavorsome mayo by mixing the mayonnaise with the 


7 2. 
WHAT YOU WILL NEED : chopped mint and lemon zest. Set this aside, too. 


2Salmon Patties (see page 38) 4 


ig PREPARATION TIME 
2} 25 MINUTES 


3. Break each Salmon Patty into four pieces. Roll each piece into a 
ball and then press it so they look like mini patties. Roll them in the 
flour to coat. Heat the oil in a nonstick frying pan and fry the salmon 
patties for 4 minutes, turning over halfway through cooking, until 
crisp and golden 


2 tbsp all-purpose/plain flour 
2tbsp vegetable oil 


ed 


2 sub rolls, s 


Handful of watercress 


FORTHE ZINGY MAYO. 
2 tbspmayon 


4. While the patties cook, preheat the broiler/grill and toast the cut 
sides of the sub rolls. Spread each of the sub roll bases with a dollop 
of the mayo and arrange half the watereress over each. Add the mini 
salmon patties and finish with the pickled cucumber and extra mayo, 
Ifyou have any lett. 


ise 


5 mintleaves, chopped 


Finely grated zest of lemon 


FORTHE PICKLED CUCUMBER 


a cucumber thinlyslicedor 
peeled into ribbons 
4 radishes, thinly sliced 
Yatsp sea salt 
in Pick up plenty of Pizzaplex 
tbsp white wine vinegar vremorabiia, Featuring yOu 
favorite animatronics, 
at Glamrock Gifts. 


tsp su 


ssp mustard seeds 


4 tsp nigella seeds 


4 tsp chopped dill 
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6 SPICY RICE 


Feeling hungry? Mr..tippo is pleased to introduce you to the delights of 
crispy fish bites. Served with spicy rice for an extra kick, it's another clever 
use of your salmon patties that’s ideal for lunch or dinner. 


SERVES 2 
cB RREPARATION TINE 
AO MINUTES 


COOKING TIME 
25 MINUTES 


WHAT YOU WILL NEED 


2thsp all purpase/plain flour 
| egg, beaten 


3 tbsp panko bread crumbs 
2Salmon Patties (see page 38) 
Vegetable ail, for frying 


FOR THESPICY RICE 
4% cup/5¥8.02/150.g basmati ice 
2 tbsp clive oll 

‘onion finely chopped 

2 garliceloves,cruzhed 

Yetsp ground turmeric 

\é tsp hot pepper/chil Nokes 

4 tsp paprika 

{2 red bell pepper, chopped 


114 cups/10 02/300 ml vegetable 
stock cold 


Scant ¥; cup/1% 07/50 9 frazen peas 


FOR THE DIPPING SAUCE 
1 tbsp mayonnaise 
| thsp sourcresm 
1 garlicclove, eruched 

* Finely grated zest of s lemon 
1s tap chopped elit 


TO SERVE 


Nice salad leaves suchas pea shoots, 
‘arugula/rocket, or watercress 


Lemon wedges 


Rinse the tice in cold water for a few minutes, then leave in a bowl of 
cold water for an additional 15 minutes. 


While the rice is soaking, add the olive oil to a medium-sized pan with 
allid and gently cook the onion until it starts to soften. Add the garlic, 
turmeric, hot pepper flakes, paprika, and red pepper and continue 

cooking for a few more minutes. Drain the rice and stir it into the pan. 


Pour in the vegetable stock and peas and bring to a simmer. Once 
simmering, place the lid on and continue cooking for exactly 2 
minutes, then turn the heat off and leave the pan without touching the 
lid for 15 minutes (it’s really important not to remove the lid). 


While the rice is resting, put the flour in a shallow bowl, the beaten 
egg in another bowl, and the panko bread crumbs into a third bowl. 
Break each Salmon Patty into four pieces and roll each piece into a 
ball. Roll the balls in the flour to coat, shaking off any excess, then 
into the beaten egg—making sure they have a good coating—and 
finally into the bread crumbs. 


Pour oil into a saucepan to a depth of about 2 inches/5 cm and set 
it over medium heat. Once hot, cook the salmon bites in the hot oil 
for about 4 minutes, turning them occasionally. You can also do this. 
ina fryer heated to 350°F/180°C, if you have one, Drain on paper 
towels/kitchen roll. 


For the dipping sauce, mix all the ingredients together. 


Divide the rice between your plates, and top with the salmon bites. 
Serve the dip on the side with some crisp leaves and a wedge or two 
of lemon. 


Hii sing 
sALMomT LemongaRss SHEWERS — 
== Bom Sil 


Bonnie is back to inspire another rock in’ roll dish, with added zing! Salmon 
lemongrass skewers are packed with pep but are also not overpowering. 
With the gorgeous noodle salad, this combo is a complete winner. 


PREPARATION TIME 


OB iomantes 
coonING TONE 
(2) 8 MINUTES 


WHAT YOU WILL NEED 


2 Salman Pattie 


4. Divide both Salmon Patties into two, so you have four pieces. With 
slightly wet hands, form one of the pieces into a sausage shape, 
then thread a stalk of lemongrass through it, gently pressing so the 
salmon sticks to the skewer. Repeat with the remaining salmon and 
lemongrass to create four skewers, then pop them in the fridge to 
chill for about 30 minutes. 


2. For the salad, place the rice noodles and sugar snaps into a bowl and 
pour boiling water froma kettle over them. Leave for 5 minutes, then 
drain, toss with the sesame oil, and leave to cool completely. 


see page 38) 
4 sticks of lemongrass 


Olive oi, for brushing 
For the dressing, mix all the ingredients together, then pour over 


the noodles and toss gently. At this stage, turn your broiler/grill on 
to medium. 


FORTHE SALAD 


4 cup/3% 02/90 rice noodles 


i} 


% cupy1%4 02/50 g sugar snap peas, 
halved 


4. Place the salmon skewers onto a 
baking tray, brush with a little olive oil, | 
and cook for about 8 minutes, turning 
three or four times while cooking, until 
the fish is cooked through. 


3 scallions/spring onions, shredded 
‘small handful of torn cilantra/coriander 


Small handful of mintleaves 


FORTHE DRESSING 


5. Toss the spring onions, cilantro, and 
mint through the noodles and arrange 
onto two plates. Serve the skewers 
to the side and finish with sliced chili, 
sesame seeds, cashew nuts, and fresh 
lime wedges. 


1 thsp rice wine vinegar 

luice of ime 

1 tsp grated fresh ginger 
‘sp honey 


TO SERVE 
Sliced red chil 
Black sesame seas 


0 cashew nuts, toasted 
and roughly chopped 


Lime wedges 


Chica is always on the prowl. However, when she's 
hot marching around the Pizzaplex and banging on 
doors, she takes some tie to inspire a range of 
yummy chicken choices, Fantastic burgers, Thai-style 
salad, chicken coconut curry, and pop-tasiic bites are 
on the way, so listen up and let Chica take charge! 


1 


Pick up your chicken pieces and start making @ mouthwatering meal 
full of spice and flavor. French tries and coleslaw are an added treat, 
ut the focus is fully on this chicken-licious creation! 


PREPARATION TIME 
30 MINUTES, PLUS 
AT LEAST 2 HOUR MARINADE 


(COOKING TIME 
(C] 25~aominuTes 


WHAT YOU WILL 
14 cups/10 fl oe/284 ml buttermilk 

| tspsat 

‘Ahonen chicken thighs 

Achicken drumsticks 

Vegetable ol for frying 


FOR THESPICE MIX 
1 tap smoked paprika 


| tsp black pepper 

| tsp gal powder 

| tsp celery ponder 

ve tsp cayennepepper 
tspdred oregano 

Yetsp died thyme 


FOR THE COATING 


1 cup/3¥4.02/1009 comstarch/ 
comflour 


2tbspfMloz/20g commeat 


4 cup/3¥s08/100 g all-purpose/ 
plainflour 


1 tsp paprika 
Ye tsp ground turmeric 
TOSERVE 

French fries 


1. Ina small bowl, combine all the spice mix ingredients and set aside. 


2. Put the buttermilk in a medium bowl and whisk in 2 teaspoons of the 
spice mix and the salt. Place the chicken thighs and drumsticks into 
the buttermilk, making sure they are all well coated. Leave the bowl 
in the fridge for 2-3 hours, or ideally overnight. 


3. For the coating, place all the ingredients into a large mixing bow! 
along with the remaining spice mix and season with a little salt, 


4, To fry the chicken, fill a deep-sided pan to a depth of about 
4 inches/10 cm with vegetable oil and, using a kitchen thermometer, 
heat to 350°F/180°C. You can also do this in a deep fryer. Praheat 
the oven to 275°F/140°C/gas 1. 


5. Drain the chicken from the buttermilk, shaking off any excess, and 
toss in the coating. Cost each piece again by dipping it back into 
the buttermilk, then back into the coating. Shake off any excess and 
place onto a plate. 


6. Working in batches, fry the chicken for about 10-12 minutes, turning 
occasionally, until golden and cooked through. Drain on paper 
‘towels/kitchen roll, then keep the chicken warm on a tray in the 
oven while you cook the remaining batches. 


7. Serve the chicken with french fries and coleslaw. 


% To make sure your chicken is cooked through, 
make a small cut into the meat and check 
that the juices run clear. 


Let the fun time continue with another chicken favorite packed with 
taste. These pieces need time to marinate, so don't rush and youll 
be very pleased with your rewards. . . 


SERVES 2 


2 PREPARATION TIME 
25 MINUTES, PLUS, 
AT LEAST 2 HOUR MARINADE 


COOKING TIME 
30 MINUTES 


WHAT YOU WILL NEED 


Scant 1 cup/S fi o2/225.ml 
buttermilk 


3 thsp harissa paste 


2lb4.02/1 kg chicken wings, 
cut in half 


Ye cup/1%4 02/50 g comstarch/ 
cornflour 

6 thsp/1%4 02/50 g all-purpose/ 
plain flour 

1 tsp salt 

1 tsp ground black pepper 

cooking oil spray 


3 tbsp Frank’ hot sauce (or other 
store-bought hot sauce) 


2 tbsphoney 
Juice of 1 lime 


FOR TAHINI DIPPING SAUCE 
thsp tahini 


Juice of 1 lemon 


2 garlic cloves, crushed 


TOSERVE 
2 scallions/spring onions, chopped 
Small handful of cilantro/coriander 


Ina large bowl, whisk together the buttermilk and 1 tablespoon of 
the harissa paste. Stir the chicken wings into the buttermilk so they 
are well covered and leave in the fridge to marinate for a couple 
hours of overnight. 


When you're ready to cook, preheat your oven to 400°F/200°C/ 
gas 6 and line a baking tray with parchment paper. 


Put the cornstarch, all-purpose flour, and the salt and pepper into 
another large bowl and mix together. Drain the wings from the 
buttermilk and toss into the flour mix. Lay each wing onto the lined 
tray, leaving alittle space between them. Spray the wings with cooking 
oil and bake tor about 25-30 minutes, turning halfway through. 


While the wings are cooking, mix the remaining harissa paste with 
the hot sauce, honey, and lime juice to make a glaze. 


Make the tahini dipping sauce by whisking the ingredients together 
with 3 tablespoons water—sauce should be runny. 


Once the wings are cooked, toss them in the spicy glaze, then 
arrange onto a serving plate. Sprinkle with scallions and cilantro and 
serve alongside the tahini dip. 
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= Chica’s Ultimate = 


“THAT CHIGNEN BURGER 


Chica’s Thai burger has just the right level of spice, meaning you can serve up 
@ chicken classic thats a winner all the way. Follow the super slaw and sauce 


recipes and your burger will get the most awesome accompaniment! 


PREPARATION TIME 
30 MINUTES 


=] COOKING TIME 
[) sommnures 


WHAT YOU WILL NEED 


2.Chica-Licious Thai Patties 
(see page 54) 
thsp vegetable ail 

2 burger buns 

Small handful of arugula/rocket 


FORTHESLAW 


’ cup /1¥4 07/50 g red cabbage, 
finely shredded 


carrot, peeled and sliced into 
matchsticks 


Ve red onion, finely sliced 

Ve red chill, seeded and finely 
chopped 

Juice ofa time 

‘e thsphoney 

T garlicclove, crushed 
tbsp tice wine vinegar 

V5 thsp soy sauce 

Handful of clantro/coriander, torn 


FORTHE SAUCE 
2 tbsp mayonnaise 
2tsp Thai sweet chilisauce 


. First task Is to make the slav. Mix all the ingredients together in 


a large bowl and leave for about 15 minutes to let the flavors mix. 


. Heat up a frying pan over medium heat. Toast the inside of the 


burger buns and leave to one side. 


. Add the vegetable oil to the pan and, once hot, cook the patties 


for 3-4 minutes on each side until browned and cooked through. 


. While the patties are cooking, mix the mayonnaise with the sweet 


chili sauce and spread onto the base of the buns. 


|. Add a handful of the arugula to each bun, followed by a chicken 


patty and a generous amount of the slaw. Place the lids on and enjoy. 


Chica was a backup singer in 

Freddy's band when the first 

Freddy Fazbear's Pizza was 
opened back in 1983: 


= — On the Prowl ~.. —= 


» COCONUT CURRY 


Chica can be a relentless animatronic, and that’s reflected in this chicken coconut 
curty that can really pack a punch! Of course, the coconut milk is a silky-smooth 


ingredient and you can dial down on the Thai paste and chili for a lighter flavor. 


SERVES 2 
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Have you noticed the lovely whiff of popcorn around the Pizzaplex? 
There's no escaping it, so embrace it and try this chicken twist using 
the classic snack. Apparently, the idea "popped" into Nedd Bear's 
animatronic head. Good work, Neda! 


mee) 
pion? 

ese 

WHAT YOU WILL 


Ys cup/1%4 02/50 g panko bread 
crumbs 


2 thsp plain popcom 


Ys cup/t 02/30 g all-purpose/plain 
flour 
i tsp garlic powder 
3 tbsp buttermilk 
2.Chica-Licious Thai Patties 
(see page 54) 
Vegetable oil for frying 


FOR THE CHILI DIPPING SAUCE, 
1 tsp hot pepper flakes/chili 
flakes 


22/75 g granulated sugar 


344 thsp/144 fl 02/50 ml rice wine 
vinegar 

2 garliccloves, finely grated 

21sp comstarch/comn flour 

Pinch of salt 


TOSERVE 
Scallions/spring onions 
Sliced red chit 

Gilantro/coriander 


%, 


Start by making the chili sauce. Put the hot pepper flakes, sugar, 
vinegar, garlic, and scant % cup/3¥s fl 02/100 ml water into a small 
saucepan. Simmer over low heat until the sugar has dissolved. Mix 
the comstarch with a tablespoon of water to form a paste. Pour 

into the chili sauce and stir—it should thicken within a few seconds. 
‘Season with salt, then take the sauce off the heat and leave to cool. 


Put the bread crumbs and popcorn into a food processor and pulse 
until you have @ course crumb. Put into a bowl. 


Ina second bowl, mix the flour and garlic powder. Put the buttermilk 
ina third bowl. 


Break the chicken patties into bite-size pieces—you should get 
roughly 10 from each patty. Roll them into little balls, then toss them 
in the flour. Dip them into the buttermilk, letting the excess drip off, 
before finally tossing them into the popcorn crumb. 


Pour oil to a depth of 1 inch/2.5 om in a deep-sided pan and heat 
it to about 350°F/180°C. If you put a cube of bread in the oil, it 
should turn golden in about 1 minute—or you can use a kitchen 
thermometer. Working in small batches, cook the chicken for about 
3-4 minutes until golden and cooked through, then drain on paper 
towels/kitchen roll. 


Place all the cooked popcorn chicken on a serving plate and garnish 
with spring onions, some shredded chilies and cilantro leaves. Add 
the chili sauce to a small bowl and serve on the side. 


Fo Gul Fag 


Putten Pork Burcer 


This pulled pork in a burger bun is such a glorious combo. The secret here is the 
quick pickle sauce that’s spread over the succulent pork. Gra your ingredients 


& PREPARATION TIME 


20 MINUTES 


COOKING TIME 
12-15 MINUTES, 


Fons Slopp 


and get busy creating a mouthwatering meal in tip time! 


1. To make the pickle, put the white wine vinegar, sugar, star anise, 
; mustard seeds, and 31 tablespoons water into a small saucepan. 
5 Simmer over medium-low heat until the sugar has dissolved. 


2. While the liquid is warming, place the sliced cucumber and radishes 
ina small bowl. Pour the hot pickle liquid over the cucumbers and 
radishes, toss, and leave to the side while you get everything else 


WHAT YOU WILL i ready. Don't forget to remove the star anise! 


1 cup/9 02/200 g Foxy's Pulled 


Pork (see page 66) 


Scant Ys cup/3% fioz/100 ml 
Foxy's Quick 'n' Easy BBQ i 4. Toast the inside of the burger buns under a hot broiler/grill. Place 


Sauce (see page 68) aslice of cheese over the base of each burger bun and place back 


2 burger buns 
Acheese slices 


1 fresh jalapefo, sliced 


FOR THEPICKLE 


25 ml white wine vinegar 


25g sugar 
Astaranise 


1 tsp mustard seeds 


Y% cucumber, thinly sliced 
5 radishes, thinly sliced 


H place over low heat to warm through 


under the broiler to melt the cheese. 


3. Put the pulled pork in a saucepan with plenty of BBQ sauce and 


5. Top the cheese with the pulled pork, dividing it evenly between the 
buns, Add a generous amount of pickles and finish with the sliced 
jalapefo. Place the lids on and enjoy. 
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hot, remove from the 
oA, PREPARATION TIME 


© esminutes. heat, add the red onion, mix, and leave to cool 


2. Warm up the pulled pork in 
tacos in a dry frying pan. 


1O MINUTES 


i COOKING TIME an or in the microwave. Heat the | 


WHAT YOU WILL NEED 9: 3- To assemble, place a taco onto a plate, add some shredded lettuce 


and red cabbage, then a quarter of the pulled pork, followed by some 
1 eup/9 02/200 9 Foxy'sPulled | 


Pork (see page 66) 


avocado chunks and pickled red onion. Finish with a drizzle each of 


sour sriracha, 


eam an 
4 soft taco wraps 


ead Bibb lettuce/butter 
lettuce, shredded 


1% 02/40 g red cabbage, 
shredded 


1. small avocado, cut into chunks 


Sour cream, to drizzle 


Sriracha sauce, todrizzle 


FOR THE PICKLED ONION 


1 red onion, thinly sliced into 
rings 


2 thsp/1fl 02/25 ml white wine 
vinegar stra 


3 tbsp/1 


25 q sugar Is! Bea 


oD 


—— WITH PULLED PORK 


PREPARATION TIME 
20 MINUTES 


[=| COOKING TIME 


WHAT YOU WILL NEED 
1%1b/700 9 potatoes 
2tbspolivesil 

1 tsp ground cumin 


1 tsp groundcoriander 

Ye tsp smoked paprika 

tsp black pepper 

Ltspseasalt 

5 sprigs of rosemary, roughly 
‘chopped 

FORTHE TOPPING 

1.cup/9 02/200 q Faxy's Pulled Pork 
(seepage 66) 


1% cups/5%02/150g grated 
cheddar cheese 


2-3 tbsp sourcream 


FORTHESALSA 


3 scallions/spring onions, finely 
chopped 


"Spickles, finely chopped 
2 jalapeno, finely chopped 
1 tbsp roughly chopped cilantro/ 
coriander 


Lbeefsteak tomato, seeded 
and diced 


Preheat the oven to 400°F/200°C/gas 6. Chop the potatoes into 
wedges, making sure they are roughly similar sizes so they cook 
evenly. Place the potatoes in a pan of water, bring to a boil, then 
cook for 5 minutes. Drain the potatoes into a colander, then leave 
them to cool in their own steam. 


Place the potatoes into a roasting pan and drizzle over the olive oil 
Ina bowl, mix together the spices, salt, and rosemary, then sprinkle 
it over the potatoes and toss so the wedges are evenly coated. Roast 
for about 30-40 minutes until crisp. 


For the salsa, put the chopped scallions, pickles, jalapefio, cilantro, 
and tomato into a bowl and mix together. 


A few minutes before the wedges are ready, warm the pulled pork 
ina saucepan and turn on the broiler/grill. Place the wedges onto 
an ovenproof serving tray, top with the cheese, and place under the 
broiler until the cheese melts. 


Top the wedges with the pulled pork and serve with a side of the 
salsa and some sour cream. 


== Pallad Pork Quesadillos 


Looking for something to entertain you? The Fazcade is full of exciting arcade 
Imachines, but how about taking on a Mexican quesadilla dish instead? This recipe 


has layers of lovely ingredients and makes great use of your prepared pulled pork. 


SERVES 2 


? PREPARATION TIME, 
25 MINUTES 


OOKING TIME 
'5 MINUTES. 


WHAT YOU WILL NEED 


4 large flourtortillas 
% cup/2 02/60 g refried beans 


Scant 1 cup/3 02/80 g grated 
cheddar cheese 


% cup/ Ys 02/120 g Foxy’s Pulled 
Pork (see page 66) 


Ys cup/1% 02/509 corn 
% redbell pepperchopped 
Pickled jalapefo, finely sliced 
10g cilantro/coriander 


TO SERVE 
Lettuce leaves 
Sour cream 


Chili Dipping Sauce 
{seepage 62, optional) 


» 


|. Heat a large nonstick pan on medium heat—make sure the pan is 


big enough to fit a tortilla. Spread the refried beans over two of the 
tortillas. Top bath tortillas with a quarter of the cheese, the pulled 
pork, corn, red pepper, jalapefio, and cilantro. Sprinkle the remaining 
chee andwich the ingredients in by topping this 
with the other tortillas. Press down gently to compact the ingredients 
and seal the tortillas, 


over the top and 


. Carefully pick up one of the quesadillas and place it into the 


preheated pan. Cook until golden and crisp on the bottom, then 
carefully turn the quesadilla over and toast the other side. Place the 
quesadilla onto a board and slice into wedges while you cook the 
remaining one 


. Serve the quesadillas on a board with crisp lettuce, sour cream, and 
a spicy chili dip, if you are using, 


The Fazcade is also 
known as the West 
Arcade to some Freddy 
fans. It has three floors 
and plenty to keep 
visitors busy! 


FAVES & 
GLASSIC DISHES 


Surely no visitors to the Pizzaplex can resist a lovely helping of 
traditional mac in’ cheese? It takes a little prep tine in the kitchen, 
4ut the wait is always worth it when the bubbling dish comes out of 
the oven, Simply leave out the chorizo for your “hot meat” option. 


SERVES 6 1. Cook the pasta in a large pot of boiling water for 5-6 minutes, then 
drain into a colander and leave to one side. Preheat your oven to 
PREPARATION TIME cE HaO" 
et 350°F/180°C/gas mark 4. 
F=) COOKING TIME 2. Heat the olive oil in a large saucepan, add the onion, and cook over 
(oy sommutes alow heat until soft. Try not to color the onion, Add the garlic and 
YOU WILL chorizo to the pan and continue cooking for 5 minutes. 


3. Stir in the flour and, once incorporated, start adding the milk a little 
ata time. Keep stirring and adding the milk until you have a smooth 
sauce. Stir in 3 cups/9 02/250 g of the cheddar cheese and 
2/s cup/1'/2 02/40 g of the Parmesan cheese and mix well. Season 
with a little salt and milled pepper. 


1% cups/7 02/200 elbow 
macaroni pasta 


2 tbepoliveoil 


onion, finely chopped 


2 garlic cloves, crushed 
4. Add the chopped sundried tomatoes, peas, and kale, Add the pasta and 


% cup/4Ys 02/1254 chorizo, 
.. 2 mix. Pour the mixture into a baking dish and spread so that it is even 


roughly chopped 
3% thsp/1 02/30 gall-purpose/ 
plain flour 


5. Ina bowl, combine the bread crumbs and the remaining cheddar and 
Parmesan cheeses. Sprinkle the bread crumb mixture over the pasta 
and bake for about 30 minutes until golden and bubbling. 


31 cups/26N1.0z/600 ml whole milk 


3%: cups/10/: 02/300 g grated 
cheddar cheese 


Scant 1 cup/2.02/60.q grated 
Parmesancheese 


sundried tomatoes, chopped 


To get the full, glitz and 
glory, visit the Famous 
GlamRock Beauty Salon. ; 


%cup/3% 02/1009 frozen peas 
% gup/3% 02/1009 kale, roughly 


chopped i 3 | 
Yeeupl2vsor/75qfreshbread It's easy to find. Gk 4 ! 
‘crumbs next to Roxy Raceway: 


Sea salt andmilled black pepper 


——= Glamroth Freddy's = 


FULLY LOADED HOT DOGS 


Ready to relish another meaty treat? Well, the gherkin relish served with Glamrock 
Freddy's fully loaded dogs is a must-have extra alongside the crispy onions, crispy 
bacon, and drizzled mustard and ketchup. It could almost make an animatronic drool! 


SERVES 4 


2 PREPARATION TIME £2. Heat a griddle pan over high heat, Add the bacon slices and cook for 


GO iomnures 
COOKING TIME 
fonINures 


WHAT YOU WILL NEED 


2slices bacon 


1. To make the relish, mix all the prepared ingredients in a bowl. 


afew minutes until crisp. Remove the bacon slices from the griddle 
and allow to cool, then chop them into small pieces. 


» 


Turn the heat under the griddle dawn to medium and place the hot 
dogs on it. Heat the hot dogs through, turning them occasionally. 


4. Open the buns and fill each with a tablespoon of the sauerkraut, then 
top each with a hot dog. Spoon some gherkin relish, crispy bacon 
bits, and crispy onions over the hot dogs and drizzle with mustard 
and ketchup. 


4 large hot dogs 
4hot dog buns 

4 tbsp sauerkraut 

4 tbsp crispy onions 
‘American mustard 


Ketchup 


FOR THE GHERKIN RELISH a ride 
2-3 medium gherkins, finely 


chopped 


Hitebing 
inside Fredays bell 


ment las been 


apart 


5 pickled jalapefios, finely 

aa ay real ifesaver! tet 
Perel redanion make sure bes 3% aif 
finely thopped Gull eberge A 
tehoaty 


1 tsp whole-grain or Dijon 
mustard 


Ys tsp chopped dill 


2? 


SERVES 2 


PREPARATION TIME 
7 20 MINUTES 


© 
COOKING TIME 
12-15 MINUTES. 


WHAT YOU WILL NEED 


4 tbsp olive oil 


Llarge chicken breast, thinly 
sliced 


Ys cup/1% 02/50 g chorizo 
sausage, roughly chopped 
1 small red onion, sliced 


Ys yellow bell pepper, seeded and 
cut into strips 


2 tsp fajita seasoning 


1 tbsp chopped cilantro/coriander 


TO SERVE 

4 flour tortillas 

Lime wedges, for squeezing 
Pickled jalapefios, chopped 
Arugula/rocket 

Small handful cilantro/coriander 


Sourcream 


=a CHICKEN & CHORIZO FAIITAS 


Heat a large frying pan or wok over medium-high heat. Add 2 tbsp 
of olive oil to the pan and fry the chicken slices until seared all over 
and starting to brown. Remove the chicken from the pan and put 
onto a plate, 


Now add the remaining olive oil and fry the chorizo, onion, and 
pepper for 3-4 minutes until they start to soften, Add the chicken 
back to the pan along with the fajita seasoning and toss everything 
together. Cook for another minute, then stir in the chopped cilantro 
and spoon into a serving bowl. 


Heat the tortillas in a dry pan until you have a little color on them. 


Serve the chicken filling with the tortilla 


squeeze a little lime juice 
on them, and top with some jalapefios, arugula, cilantro, anda dollop 
of sour cream. Enjoy. 


The Bonnie Bow! is certainly an intriguing place, but forget about that and 
take on the Bonnie-inspited Buddha Bowl instead. This popular offering is a 
traditional vegetarian dish, loaded with several foods and served cold. Enjoy! 


PREPARATION TIME 
27) 40 MINUTES 


COOKING TIME 
20 MINUTES 


WHAT YOU WILL NEED 


3% 02/100 9 frm tofu, cut into 
bite-size chunks 


2 tbsp olive oll 

1 tbsp maple syrup 

1 tbsp soy sauce 

Ycup/3% 02/100 g drained canned 
chickpeas 

1 tsp dry harissa spice mix 

1 smallred onion, thinly sliced 

1 tbsp rice wine vinegar 

tsp sugar 

2 cups/9 02/250 g cooked brown rice 


medium zucchini/courgette, 
spiralized (or sliced, if you prefer) 


Ycupl2 o7/60.g cocked broceolt 
Sradishes, sliced 

‘scup/2 hanctuls of baby spinach 
Ys cup/3¥s 02/100 gcooked lentils 
2 tbsphummus 


‘Sesame, nigella, and pumpkin seeds, 
to sprinkle 


Sriracha sauce, to drizzle 
Seasalt 


Ina frying pan over medium heat, fry the tofu in 1 tbsp of olive 
oil until it sterts to crisp. Add the maple syrup and soy sauce and 
continue cooking until glazed, turning frequently and starting to turn 
sticky. Remove from the pan and leave to cool 


Wash the pan and place back on the heat. Add the last of the olive 
oll and fry the chickpeas over high heat until they start to blister and 
char. Remove from the heat, add the harissa to the pan, toss the 
chickpeas to coat them, and leave to cool. 


Place the red onion into a small bowl and toss with the rice wine 
vinegar and sugar. Leave to the side. 


When assembling a Buddha bowl, it's important to keep all the 
ingredients separate in their own little piles. Divide the rice between 
the two bowls. Sprinkle the zucchini with a little salt and place onto 
the rice, dividing it evenly between the bowls. Add the broccoli, 
radishes, baby spinach, tofu pieces, chickpeas, lentils, and pickled 
red onions on top. 


‘Add a spoonful of hummus to the center of each bowl. Sprinkle 
some pumpkin, nigella, and sesame seeds on top, then finish with a 
generous drizzle of the sriracha sauce. 


While the Pizzaplex is well known for its pizzas, 
burgers, and other marvelous meals, you may think 
breakfast doesn't feature much on the menu, 
Not so, and this section serves up a few 
early-morning recipes to get your day off to a 
great start. After spending the night in this place, 
that's got to be a good thing! 


BGS BENEDICT 


will, Glomreck Glamour 


/f you prefer your muttins a little more hot-blooded. go down the Glamrock route 
for extra entertainment. These eggs Benedict come with the meaty Kick of chorizo 


sausage and chipotle paste to make breakfast go with a bang! 


SERVES 2 


PREPARATION TIME 
30 MINUTES 


COOKING TIME 
[SJ zomnures 


WHAT YOU WILL NEED 

2 tbsp white wine vinegar 

1 tbspolive oil 

¥scup/3'% 02/1004 chorizo, 
chopped 

10 cherry tomatoes, halved 

4eggs 

2 English muffins 

FOR THE AVOCADO SALSA 

‘ripe avocado 

1 tbspred onion, finely choppod 

1 tsp chopped cilantro/coriander, 
plus extrato serve 


Squeeze of lime juice 
Salt and black pepper 


FOR THEHOLLANDAISE 
Je cup/4¥e 07/125 g butter 
+ egg yolks > 


2 tsp white wine vineger 
Assqueeze of lime juice and 


1 


Fill a large saucepan, big enough to hold 4 eggs, about 
2-2¥ inches/5-6 cm deep with water. Add the white wine vinegar 
and bring toa steady simmer. Reduce to the lowest heat. 


. While the water is heating, make the spicy hollandaise sauce. Melt 


the butter in the microwave. Put the egg yolks, vinegar, and lime 
juice and zest in a blender and mix for about 10 seconds. While still 
blending, slowly pour the melted butter into the egg mixture, making 
sure the whey (the white stuff at the bottom of the bow!) doesn’t go 
in. When all the clear butter has been used, add the chipotle paste, 
blend for 2 seconds to mix, then pour the sauce into a serving bowl. 


. Heat the olive oil in a frying pan and add the chorizo and tomatoes. 


Cook over medium heat until the chorizo has crisped. Leave to one 
side. 


. For the avocado salsa, scoop the avocado flesh into a bowl. Add the 


red onion, cilantro, and a squeeze of lime juice, and season with salt 
and pepper. 


. Carefully crack the eggs into the hot water and leave to cook for 


about 3 minutes. You want a runny yolk but the whites to set. 


. Cut the muffins in half, then toast them and place onto serving 


plates. Divide the avocado salsa between the muffins, followed by 
the chorizo and tomato mixture. Lift the eggs out of the water witha 
slotted spoon and drain briefly. Place the eggs onto the muffins, pour 
the hollandaise sauce over the eggs, and serve with a little extra 
cilantro. 


Fhe Puppet's 


V-EGG-IE BENEDICT 


A little care is required in creating this beauty of a breakfast dish, but patience 
and precision are rewarded with a lovely morning munchfe that has a veggie 
blast. The Puppet is pulling all the right strings again! 


|. Fill a large saucepan, big enough to hold 4 eggs, about 
2-2¥e inches/5-6 cm deep with water. Add the white wine 
vinegar and bring to a steady simmer. Reduce to the lowest heat. 


SERVES 2 


PREPARATION TIME 
30 MINUTES 


fel rome 2. While the water is heating, make the hollandaise sauce. Melt the 


20 MINUTES butter in a bowl in the microwave. Put the egg yolks, vinegar, and a 
squeeze of lemon juice in a blender and season with a litle salt and 
WHAT YOU WILL pepper. Mix for about 10 seconds, then, while still blending, slowly 
2 tbsp white wine vinegar pour the melted butter into the egg mixture, making sure the whey 
1% tbsp/*40z/20g butter (the white stuff at the bottom of the bowl) doesn’t go in, When all the 
‘4 cup/3 o2/100g mushrooms, Clear butter has been used, add the herbs, blend for 2 seconds to 
Be shly wkcsl or chopped mix, then pour the sauce into a serving bowl. 
1% cups/2% 02/80 g kale/cavolo 3. Ina separate pan, melt the 1/2 thsp/#/s 02/20 g of butter and add 
nero the mushrooms and kale. Cook until wilted and the mushrooms start 
4eggs to color, then season with salt and pepper. ; 
aerate: 4. Carefully crack the eggs into the hot water and leave to cook for 
FOR THE HOLLANDAISE SAUCE about 3 minutes. You want a runny yolk but the whites to set. 
Ye cup/4% 62/1204 butter 5. Cut the muffins in half, then toast them and place onto serving 
2egg yolks plates. Divide the mushroom and kale mix between the muffins. Lift 
1 tsp white wine vinegar the eggs out of the water with a slotted spoon and drain briefly. Place 
‘Squeeze of lemonjuice the eggs onto the muffins. Pour the hollandaise sauce over the eggs 
1 tsp chopped chives, dil, and serve. 
‘or parsley 
Salt and black pepper 


* 


Moondrop Sleepy-Time Candy is described as a relaxing snack just before 
bedtime. These new Moondrop blueberry pancakes are so luscious youll 
struggle to sleep at night while dreaming about their yumminess. 


SERVES 4 
6 PREPARATION TIME 
©& rominutes 


COOKING TIME 
20 MINUTES 


WHAT YOU WILL NEED 
2 tsp/% oz/10 g butter 
1 cup/5% 07/150 g blueberries 


1%: cups/7 02/200 g self-rising 
flour 


1 tsp baking powder 
Pinch of salt 

Large ega 

1 cup/9 fl 02/250 ml whole milk 
Vegetable oil, for frying 

Maple syrup, to serve 


|. Melt the butter in a small pan, then adds cup/3% 0z/100 g of the 


blueberries and cook until slightly soft. Leave to cool. 


. Ina large bowl combine the flour, baking powder, and salt. Make a 


well in the center and crack in the egg. Pour in the milk and whisk 
until you have a smooth batter, then fold in the cooled blueberries, 


. Heat 1 teaspoon of vegetable oil in a large nonstick frying pan 


over medium heat. Drop large spoonfuls of the batter into the pan, 
spacing them out—you should be able to cook three pancakes per 
batch. Cook them until small bubbles appear on the surface, then flip 
the pancakes over and cook for another 30 seconds or until golden 
and cooked through. Keep the pancakes warm while you repeat the 
process to cook the rest of the batter. 


. Serve the pancakes with the remaining blueberries and maple syrup. 


Do you know what the 
opposite of Moondrop 
‘Sleepy-Time Candy 1s? 

Sunnydrop Energizing 
Candy of course! 


TTT 


CHOCOLATE € CHERRY 
MOUSSE 


Bring a touch of rock star glamour with this iugh-octane chocolate 
and cherry mousse, Just like Roxy when shes rocking it onstage, 
it will leave you wanting plenty more. 


You will need 4 serving glasses or small bowls. 


PREPARATION TIME 4. Put the chocolate in a heat-resistant bowl and set over a pan of barely 
7 35 MINUTES ‘simmering water, making sure the water is not in contact with the bowl. 
3) cooKiNe Time Once melted, leave the chocolate until it's cool but still runny, then stir in 
oor : the orange zest. 
WHAT YOU WILL NEED 9; © 2: Whisk the egg yolks and sugar together until ight in color. Pour in the 
: cream and whisk until you have soft peaks. Don't overwhisk or the 
1% cups/7 o2/200g milk chocolate 
5 mousse will become heavy. 


Finely grated zest of 1 orange 


4 large eggs, separated 
2% tbsp/1 02/30 9 sugar 


Scant 1 cup/7 fl oz/200 ml heavy/ 


double cream 
Atbsp cherry jam 


Handful of milk chocolate 


malted candies 


motor mayhem, 


the place 
be a winne! 


3. Ina separate grease-free bowl, whisk the egg whites until very stiff. 


4, Fold the cooled chocolate into the cream mixture, then gently fold in the 


egg whites, making sure not to beat the mixture. You want to keep as 


much air in it as possible. 


: atleast an hour. 


crumbs over the mousse. 


looking for high-speed 
Roxy Raceway 5 


to be, Sgn up today and 
x! Nobody likes a loser. 


¢ 
Mfyou're 


5. Fill your glasses half full, then add a tablespoon of the cherry jam to each 
glass. Top with more mousse and put the glasses in the fridge to set for 


6. Before serving, crush the milk chocolate malted candies and sprinkle the 


a 


sd 


Freddy Fudgebar 


CHOCOLATE FUDGE BROWNIES 


(f moving through this world of animatronics and adventure begins to zap your 
energy, pause for a Freddy-themed brownie to boost you back up. It's a chocolate and 
fudge delight that’s a perfect treat as you indulge in the Pizzaplex entertainment. 


PREPARATION TIME 
©} 20 MINUTES 


COOKING TIME 
35 MINUTES 


WHAT YOU WILL NEED 

% cupI6 02/175 gunsalted butter, 
plus extra for greasing 

2 chocolate, caramel, and nougat 
snack bars, roughly chopped 


6% 02/180 g bittersweet /dark 
chocolate, roughly broken 


3large eggs 

1% cups/12.02/350g sugar 

1 tsp vanillaextract 

Scant 1 cup/4% 02/1259 
all-purpose flour 

1 tsp baking powder 

Heaped ¥% cup/1% 02/409 
‘cocoa powder 

% cup/3% 02/100 toasted 

hazelnuts, chopped 


|. Heat the oven to 350°F/160°C/gas 4. Grease an 11 x 8 inch/ 


28 x 20 cm baking dish and line with parchment paper. 


. Put butter, chopped snack bars, and chocolate in a heat-resistant 


bow! and set over a pan of barely simmering water, making sure the 
water is not in contact with the bowl. Stir occasionally until you have 
a smooth sauce, then remove from the heat. 


|. Ina large bowl, whisk the eggs and sugar together until light and 


fluffy. Fold the cooled chocolate mixture and the vanilla into the 
eggs. Sift in the flour, baking powder, and cocoa, then add half the 
hazelnuts and fold everything together. 


|. Pour the batter into the prepared baking dish and sprinkle the 


remaining hazeinuts. Bake for 25-30 minutes until a skewer comes 
out almost clean—you still want it slightly gooey. Leave to cool 
completely before removing from the dish. 


. Slice the brownie into 12 pieces to serve. These will keep for 4-5 


days in an airtight container. 


dorsed by Freddy. 


are en 
ithe FCO easy munch, but 


The Fudgebar an i 
for a quick and 
The sack brs ar fe tae all night! 


they won't keep you 
FREDDY 


EBAR j 


a a 


te = 
> ise 


Lena) -é "R Ralls 


CA ? ba (| foe 


On the flip side of Moondrop comes the welcoming rays of the Sunnydrop brand. 
While the Pizzaplex offers ee Energizing Candy, these energy | balls are 


@ asa 


ag ee 


CHOCOLATE MA. CUPCAKES 


Chica and the rest of the animatronics enjoy an upgrade every now and then. 
These rasphetty and white chocolate treats are definitely an upgrade 
to tegular cupcakes! Googly eyes at the ready! 


PREPARATION TIME 
40 MINUTES 


=| COOKING TIME 
[) zsminures 


WHAT YOU WILL NEED 
Leup/4% 02/120 gfresh 
raspberries 


2% cups/10% 02/300 g all-purpose/ 
plain flour 

1 tsp baking powder 

1eup/7 07/200 9 sugar 

Pinch of salt 

Scant Ys cup/3%5 floz/100 ml sour 
cream 

2 large eggs, beaten 

Scant Ys cup/3% floz/100 ml milk 


Scant Ye cup/3% floz/100 ml 
vegetable oil 


1L tsp vanilla extract 
Ys cup!/3% 02/100 q white 
chocolate chunks 
FOR THEICING 
Ye cup/t 02/309 fresh raspberries 
= 1 tbsplemonjuice 
Yatsp vanillaextract 
1.cup/5¥: 02/150 gconfectioner’s/ 
icing sugar 


FOR DECORATION 


Preheat the oven to 350°F/180°C/gas 5 and, if you don't have a 
nonstick muffin tin, grease a 12-hole muffin pan. 


Place the raspberries in a bowl, add 1 tablespoon of the flour, and 
toss so the raspberries are coated in the flour. Set aside. 


Sift the rest of the flour and the baking powder into a mixing bowl 
and add the sugar and salt. 


Ina separate bowl, whisk together the sour cream, eggs, milk, 
vegetable oil, and vanilla extract. Pour the milky egg mixture into 
the flour and mix until you have a smooth batter. Gently fold in the 
raspberries and white chocolate 


Divide the mixture between the holes of the muffin pan. Bake for 
20-25 minutes until risen and golden. Leave to cool completely in 
the pan before removing. 


While the muffins are cooling, make the icing. Press the raspberries 
through a fine mesh strainer/sieve into a bow, discarding the bits. 
Stir in the lemon juice and vanilla. Add half the confectioner's sugar 
and stir until fully incorporated. Add the rest of the sugar slowly, 

a tablespoon at a time, until you have the consistency you want. 


Once the cakes are cool, spoon a tablespoon of the icing over 
each one, letting it drip down the sides. Leave the icing to set for 
10 minutes before adding googly eyes. 


EARY € WHITE — 


== Daneing Rabbit Lady’s 


SIZZLING CHURROS 


Dancing Rabbit Lady—aka Vanny—enjoys skipping and shuttling in pursuit of young 
Gregory. She's a bunny not to be messed with! Time to swap the frightening for 
the frying, though, with sizzling churros served with easy chocolate sauce! 


PREPARATION TIME 
20 MINUTES 


=) COOKING TIME 
[) sommes 


WHAT YOU WILL NEED 
Ye cup/4 floz/125 ml whole milk. 
2 thsp/1 07/30 g butter 
1 tbsp sugar 
Pinch of salt 
1 tsp vanilla extract 
1 cup plus 2 tbsp/5¥2 02/1509 
all-purpose/plain flour 
2large eggs 
Vegetable or sunfiower oil, 
for frying 
FOR THE COATING 
1 tbsp sugar 
1 tsp ground cinnamon 
FOR THE EASY CHOCOLATE 
SAUCE (optional) 


Ye cup/4 fl oz/125 ml heavy/ 
double cream 


2 tbsp/1 02/25 g butter 
1 tbsp sugar 
% cup/1% 02/50 g dark chocolate 


You will need a piping bag fitted with a star-shaped tip/nozzle 
and a pair of scissors. 


4. Put the milk, butter, sugar, and salt into a saucepan and gently heat. 
Add the vanilla and bring to a boil. Remove the pan from the heat 
and beat in the flour with a wooden spoon until you have a lump-free 
dough. Cool for 15 minutes. 


2. While the mixture is cooling, make the chocolate sauce, if you're 
using. Put the heavy cream, butter, and sugar into a saucepan and 
gently heat. Place the chocolate into a microwavable bowl and heat 
in S second increments until melted. Remove the cream from the 
heat and stir in the melted chocolate to make a smooth sauce. 


8. Combine the sugar and cinnamon for coating in a bowl and set aside. 


4. Once the batter has cooled, beat in the eggs, making sure they are 
fully incorporated. Spoon the thick dough into a piping bag fitted 
with a star tip/nozzle. 


5. Pour the oil into a heavy deep-sided pan to a depth of about 
2 inches/5 cm. Using a kitchen thermometer, heat the oil to 
350°F/180°C. You can also do this in a deep fryer. 


6. Pipe the batter straight into the hot oil and, as you pipe, use scissors to 
snip through the dough at roughly 4-inch/10-cm intervals to create the 
churros. Cook a few at a time, frying each batch for about 2 minutes, 
and turning over after a minute, until they are golden and crisp. Remove 
the churros from the oil with a slotted spoon and drain onto paper 
towels/kitchen roll, then toss in the cinnamon sugar to coat: 


7. Eat while hot and serve with the warm chocolate sauce, if you are using. 


= 


Gator’s 


Running around the Pizzaplex arcade is definitely 
thirsty work. While animatronics rarely stop for 
liquid refueling, human visitors need hydration of 
the highest order. Cans of Sodaroni (a weird 
pepperoni-Ravored drink) can be spotied 
everywhere, but a more sophisticated and enjoyable 
selection of beverages are about to be 
revealed. Cheers! 


v" I 
ya 
/ 

VES 2 &. Piezo aiingradiente wile a biondotiend blenduntl smooth 


se away. This 


cB PREPARATION TIME 2. Hit feels 
Pe OMETES is certainly a boos 


st thing in the morning 


Small handful 


1 tbep chia seeds 


% cucumber 
15 mintleaves 


Juice of 2 limes 


3i 


se 7 92/200 m) 


1 tbsphoney 


Monty Mystery Mos 
is a strange goee” 
pee toppy sloop: 


whieh can be used 
fo lure—and Finally 


destroy—Chies is 
Mean and Sreer 


e. 


GUPERSTAR DAYCARE 
Stiawberry Shake 


PREPARATION TIME 
5 MINUTES 


WHAT YOU WILL NEED 


1% cups/9 02/2509 
strawberries, sliced 

i tsp sugar 

1% cups/10f1 02/300 mi milk, 
plusextraifneeded 


2 scoops vanilla ice cream 
i tbspchia seeds 


TO SERVE (optional) 

Scant ¥ cup/3% fl 0z/100 mi 
whipping cream 

1 tsp colored sprinkles 


4. Put the sliced strawberries into a bow! with the sugar, mix, and let 
soften for 15 minutes. 


2. Put the strawberries into a blender and add the milk, ice cream, and 
chia seeds. Blend until smooth, adding a little more milk if it’s too 
thick. 


3. Serve in two chilled glasses, topped with whipped cream and colored 
sprinkles if you are using. 


Keep clear of the Aashlisht- 
tastic security bots around 
Superstar Daycare. These 
mechines «me (OO percent 


Beaty acres 


= 


FRUITY COVE COOLER 


£4 PREPARATION TIME 
£9) 10 MINUTES 


WHAT YOU WILL NEED 

1 small pineapple, skin removed 
andflesh chopped 

1% cups/10f1 oz/300 mi coconut 
water 


n fruits 


2 pas: 

Juice of 1 lime 

1 tbsphoney 

‘i cup/1% 02/50 gice, plus extra 
toserve 


TOGARNISH 
10 mint sprigs 


Lime wedges 


1. Put the prepared pineapple, coconut water, passion fruit pulp, lime 
juice, honey, and ice into a blender. Blend on full power until you 
have a smooth drink, 


2. Take two long glasses and add a few ice cubes to each. Pour the 
cooler into the glasses and stir in the mint sprigs and a couple of 
lime wedges. 


SERVES 2 1. Putall the ingredients in a blender and blend until smooth and 
slushy. 


6 PREPARATION TIME 
S MINUTES 2. Pour into two glasses and enjoy. 


WHAT YOU WILL NEED 

902/250 g frozen raspberries 

Juice of 1 large lemon 

Scant %2 cup/3% floz/100 mi 
sparkling water 

Scant ¥ cup/3% 102/100 ml 
cranberry juice 

%h cup/5% 02/150 ice 

1 tbsphoney 


soda-soaked 
often remark about the st 
stench of the place. They should take, 


to spill their drinks, then! 


Pizzaplex visitors 


carpets and, general 
more care not 


a a 


MAKES 2 4. Put the watermelon in 2 blender with the honey, mint leaves, and 
lime juice and blend until smooth. Add the soda water and blend for 
ZB PREPARATION TIME another couple seconds. 
2. Add ice to two tall glasses, top with the watermelon drink, and pour 
WHAT YOU WILL NEI inthe grenadine, if using. Garnish each glass with mint leaves, a 


‘4 cup/7 02/200 gwatermelon, watermelon wedge, and a slice of lime. Serve immediately. 
seeds removed 

1 tbsphoney 

5 mintleaves 

Juice of 2limes 

1% cups/10fl oz/300 mi soda Fact: 
water, chilled 

TOSERVE Don't forget to visit. ‘Monty's Gator Golf (aka: Monty Golf ‘and ; 

formerly Monty's Wild Golf). Home of the Hurricane Hole-in-One! 


Ice, for the glasses 
2 tbsp grenadine (optional) 


Extra mi 


leaves 
2 slices lime 
2 small watermelon wedges 


apples 
Monty Gator’s Green with Envy! 112 
arugula/rocket 
Chicas Ultimate Thai Chicken 
Burger 56 
Security Breech Meatball Sub 32 
avocados 
Avocado Salsa 90 
EIChip’s Fully Loaded Tortilas 36 
Fazer Blast Pulled Pork Tacos 72 


B 
bacon 
Glamrock Freddy's Fully Loaded Hot 
Dogs 82 
Balloon Boy's Chicken & Chorizo 
Fajitas 84 
Ballora’s Salmon Burger 40 
balsamic vinegar 
Circus Baby's Cheesy Garlic Bread 
with Sweet Balsamic Onions 22 
bamboo shoots 
On the Prowl...Coconut Curry 58 
bananas 
Monty Gator's Green with Envy! 112 
BBQ sauce 
Foxy's Quick’! Easy BBO 
Sauce 68 
bean sprouts 
Ghica’s Fiery Thal Chicken 
Salad! 60 
beans 
EI Chip's Fully Loaded Tortilas 36 
Fazcade Pulled Pork 
Quesatilas 76 
beef 
Bonnie's Burgerticious Burger 
Mix 28 
bell peppers 
Balloon Boy's Chicken & Chorizo 
Fajitas 84 


Fazcade Pulled Pork Quesasiilas 76 
Funtime Foxy’s 3-Cheese Veggie 
Surprise 18 
Mango Satsa 40 
Spicy Rice 44 
Tomato Sauce 92 

beverages 
Foxy's Fruity Cove Cooler 116 
Monty Gator’s Green with Envy! 112 
Sodaroni Slushy 118. 


Superstar Daycare Strawberry 
Shake 114 


black beans 
EI Chip's Fully Loaded Tortillas 36 
blueberries 
Moondrops Blueberry Pancakes 94 
Bonnie's BuddhaBowl 86 


Bonnie's Burgerlicious Burger 
Mix 28 


Bonnie's Ultimate Burger with Crispy 
Buttermilk Onions 30 
El Chip's Fully Loaded Tortillas 36 
Lefty's Moat Bite Skewers 94 
Security Breach Meatball Sub 32 
Bonnie’s Ultimate Burger with 
Crispy Buttermilk Onions 30 
bread crumbs 
Chica-Licious Thai Patties 54 
Glamrock Freddy's Mac'n’ 
Cheese 80 
Mr. Hippo's Crispy Fish Bites 44 
Nedd Bear's Popping Chicken 
Bites 62 
‘Salmon Patties Prepared by 
Bornle 38 
broccoli 
Bonnie's Buddha Bowl 86 
brownies. 


Freddy Fudgebar Chocolate Fudge 
Brownies 102 


buddha bow! 
Bonnie's Buddha Bowl 86 


burger buns 
Ballora’s Salmon Burger 40 
Bonnie's Ultimate Burger with Crispy 
Buttermilk Onions 30 
Chica's Ultimate Thai Chicken 
Burger 56 
Foxy’s Sloppy Pulled Pork 
Burger 70 

burgers 
Ballora’s Salmon Burger 40 
Bonnie's Burgericious Burger 
Mix 28 
Bonnie's Ultimate Burger with Crispy 
Buttermilk Onions 30 
Chica's Ultimate Thai Chicken 
Burger 56 
Foxy’s Sloppy Pulled Pork 
Burger 70 
Salmon Patties Prepared by 
Bonnie 38 

buttermilk 
Bonnie's Ultimate Burger with Crispy 
Buttermilk Orions 30 
Chica’s Crispy Fried Chicken 50 
Funtime Chica's Harissa Chicken 
Wings 52 
Nedd Bear's Popping Chicken 
Bites 62 


cabbage 
Chica's Fiery Thai Chicken 

Salad!!! 60 

Fazer Biast Pulled Pork Tacos 72 
Slaw §6 

kes 

Freddy Fudgebar Chocolate Fudge 
Brownies 102 


Raspberry & White Chocolate Mr 
Cupcakes 106 

capers 
Froddy Fazbosr's Pepperoni 
XPress 16 


carrots 
Chica’s Fiery Thai Chicken 
Salad! 60 
Slaw 56 
cheese 
Bonnie's Ultimate Burger with Crispy 
Buttermilk Onions 30 
Circus Baby's Cheesy Garlic Bread 
with Sweet Balsamic Onions 22 
EI Chip's Fully Loaded Tortilas 36 
Fazcade Pulled Pork Quesadillas 76 
Foxy's Sloppy Pulled Pork Burger 70 
Freddy Fazbear's Pepperoni 
XPress 16 
Freddy's Garlicky Pizza Twitls and 
Spiey Dip 20 
Funtime Foxy’s 3-Cheese Veggie 
Surprise 18 
Funtime Freddy's Dirty Wedges with 
Pulled Fork & PickledSalsa 74 
Glamrock Freddy's Mac 'n’ 
Cheese 80 
Security Breach Meatball Sub 32 
cherry jam 
Roxanne Wolf's Chocolate & Cherry 
Mousse 98 
chia seeds 
Monty Gator’s Green with Envy! 112 
Sunnydrop's Energy Balls. 104 
Superstar Daycare Strawberry 
Shake 114 
Chica-Licious Thai Patties 54 
Chica's Fiery Thai Chicken 
Saladi!! 60 
Chica’s Ultimate Thai Chicken 
Burger 56 
Nedd Bear's Popping Chicken 
es 62 
On the Prowl... Coconut Curry 58 
Chica’s Crispy Fried Chicken 50 
Chica’s Fiery Thai Chicken 
Salad!!! 60 
Chica’s Ultimate Thai Chicken 
Burger 56 
chicken 
Balloon Boy's Chicken & Chorizo 
Fajitas 84 
Chica-Licious Thai Patties 54 


CChica's Crispy Fried Chicken 50 
CChica's Fiery Thai Chicken 
Salad! 60 
CChica's Ultimate Thai Chicken 
Burger 56 
Funtime Chica’s Harissa Chicken 
Wings 52 
Ned Bear's Popping Chicken 
Bites 62 
(On the Prowl... Cosonut Gury 58 
chickpeas 
Bonnie's Buddha Bow! 86 


chilies 
Chica's Fiery Thai Chicken 
Saladlll 60 


ChiliDipping Sauce 62 
Mango Salsa 40 
Salmon Patties Prepared by 
Bonnie 38 
chocolate 
Easy Chocolate Sauce 108 
Fazbear’s Dunking Cinnamon Sticks 
‘with Chocolate Sauce 24 
Freddy Fudgebar Chocolate Fudge 
Brownies 102 
Pirate Plunderbar Endorsed by 
Foxy 100 
Roxanne Wolt's Chocolate & Cherry 
Mousse 98 
Sunnydrop's Energy Balls 104 
chor: 
Balloon Boy's Chicken & Chorizo 
Fajitas 84 


Eggs Benedict with Glamrock 
Glamour 90 


Glamrock Freddy's Mac 'n’ 
Cheese 80 

churros 
Dancing Rabbit Ledy’s Sizzling 
Churros 108 

cider 


Foxy's Pulled Pork Master 
Recipe 66 


cinnamon 


Dancing Rebbit Ledy's Szzling 
Churos 108 


Fazbear’s Dunking Cinnamon Sticks 
with Chocolate Sauce 24 
Circus Baby's Choosy Garlic Broad 
with Sweet Balsamic Onions 22 
coconut 
‘Sunnydrop’s Energy Balls 104 
‘coconut milk: 
(On the Frowl...Coconut Gury 58. 
‘coconut water 
Foxy's Fruity Cove Cooler 116 
corn 
Fazcade Pulled Pork Quesadillas 76 
couscous 
Lefty's Meat Bite Skewers 34 
cranberries 
‘Sunnydrop's Energy Balls 104 
cranberry juice 
SodaroniSlushy 118 
cream 
Chocolate Sauce 24 
Roxanne Wolf's Chocolate & Cherry 
Mousse 98 
Superstar Daycare Strawberry 
Shake 114 
‘cucumber 
CChica's Fiery Thai Chicken 
Saladil! 60 
Lefty's Meat Bite Skewers 34 
Monty Gator's Green with Envy! 112 
Pickle 70 
Pickled Cucumber 42 
cupcakes 
Raspberry & White Chocolate Mr. 
Cupcakes 108 
curry 
(On the Frow!...Cecenut Curry 58. 


D 
Dancing Rabbit Lady's Sizzling 
Churros 108 
dates 
‘Sunnydrop's Energy Balls 104 
dips and dipping sauces 44 
Chili Dipping Sauce 62 
Dipping Sauce 44 
Spicy Dip 20 
Tehini Dipping Sauce 52 


E 
Easy Plex Pizza Sauce 15 
Freddy Fazbear’s Pepperoni 
X-Prow 16 
Freddy's Garicky Pizza Twrls and 
Spicy Dip 20 
Funtime Foxy’s 3-Cheese Veggie 
Surprise 18 
Spicy Dip 20 
eggs 
Eggs Benedict with Glamrock 
Glamour 90 


Hollandaise 90, 92 
Puppet's V-Egg-le Benedict, The 92 


Roxanne Wol's Checalate & Cherry 
Mousse 98 


EIChip's Fully Loaded Tortillas 36 
energy balls 

Sunnydrop's Energy Balls 104 
English muffins 


Eggs Benedict with Glamrock 
Glamour 90 


Puppet's V-Egg-le Benedict, The 92 


F 
fajitas 
Balloon Boy's Chicken & Chorizo 
Fajitas 84 


Fazbear's Dunking Cinnamon Sticks 
with Chocolate Sauce 24 
Fazcade Pulled Pork 


Quesadillas 76 
Fazer Blast Pulled Pork Tacos 72 
fish 

Ballora's Salmon Burger 40 

Mr. Hippo’s Crispy Fish Bites 44 


‘Salmon Patties Prepared by 
Bonnie 38 


Stage Fright Salmon PattySub 42 
Zingy Salmon Lemongrass Skewers 
Bonnie Style 46 

flatbreads 
Lefty'sMeat Bite Skewers 94 

Foxy's Fruity Cove Cooler 116 

Foxy's Pulled Pork 66 
Fazcade Pulled Pork Quesadillas 76 


Fazer Blast Pulled Pork Tacos 72 
Foxy's Sloopy Pulled Pork Burger 70 
Funtime Freddy's Dirty Viedges with 
Pulled Pork & Pickled Salsa 74 

Foxy’s Quick ’n’ Easy BBQ 

Sauce 68 
Foxy's Pulled Pork Master 
Recipe 66 
Foxy's Sloppy Pulled Pork Burger 70 

Frank's hotsauce 
Funtime Chicas Harissa Chicken 
Wings 52 

Freddy Fazbear's Pepperoni 

X-Press 16 

Freddy Fudebar Chocolate Fudge 

Brownies 102 

Freddy's Garlicky Pizza Twirls and 

Spicy Dip 20 

Funtime Chica’s Harissa Chicken 

Wings 52 

Funtime Foxy's 3-Cheese Veggie 

Surprise 18 

Funtime Freddy's Dirty Wedges 

with Pulled Pork & Pickled 

Salea 74 


G 

garlic 
Circus Baby's Cheesy Garlic Bread 
with Sweet Balsamic Onions 22 
Freddy's Garlicky Pizza Twirls and 
Spicy Dip 20 

gherkins 
Burger Sauce 20 
Gherkin Relish 82 

ginger 
Monty Gator’s Green with Envy! 112 
(On the Prow.... Goconut Gurry 58 
Salmon Patties Prepared by 
Bonnie 38 

Glamrock Freddy's Fully Loaded 

Hot Dogs 82 

Glamrock Freddy's Mac 'n’ 

Cheese 80 

granola 
Sunnydrop’s Energy Balls 104 


green beans 
On the Prowl. Coconut Cury 58 


H 

harissa 
Bonnie's Budcha Bow! 86 
Funtime Chica's Harissa Chicken 
Wings 52 
Lefty's Meat Bite Skewers 34 

hazelnuts 
Freddy Fudgebar Chocolate Fudge 
Brownies 102 

Hollandaise 90, 92 

hot dogs 
Glamrock Freddy's Fully Loaded Hot 
Dogs 82 

hummus 
Bonnie's Buddha Bowl 86 


| 

icecream 
Superstar Daycare Strawberry 
Shake 114 


J 

Jalepefios 
EI Chip’s Fully Loaded Tortilas 38 
Foxy's Sloppy Pulled Pork Burger 70 
Gherkin Relish 82 
FickledSalsa 74 
Fico deGallo 36 


K 
kale/cavolo nero 
Glamrock Freddy's Mac'n’ Cheese 80 
Monty Gator’s Green with Envy! 112 
Puppet's V-Egg-le Benedict, The 92 
ketchup 
Burger Sauce 30 


E. 
Lefty's Meat Bite Skewers 34 
lemongrass 
Zingy Salmon Lemongrass Skewers 
Bonnie Style 46 


lentils 
Bonnie's Buclcha Row! 86 
lettuce 
Ballora’s Salmon Burger 40. 


Bonnie's Ultimate Burger with Crispy 
Buttermilk Onions 30 
Fazor Blast Pulled Pork Tacos 72 
limes 
Chica-Licious Thai Patties 54 
Foxy's Fruity Cove Cooler 116 
Funtime Chica's Harissa Chicken 
Wings 52 
Mango Salsa 40 
Monty Gator’s Green with Envy! 112 
Monty's Mouthwatering Meton 
Meltdown 120 
On the Prowl... Coconut Gury 58 
Pico de Gallo 38 


‘Salmon Patties Prepared by 
Bonnie 38 
Slaw 56 


M 
macaroni pasta 


Glamrock Freddy's Mac 'n’ 
Cheese 80 
Mango Salsa 40 
marshmallows 
Pirate Plunderbar Endorsed by 
Foxy 100 
mayonnaise 
Burger Sauce 30 
Chica’s Ultimate Thai Chicken 
Burger 56 
Dipping Sauce 44 
Sriracha Mayo 40 
Zingy Nayo 42 
Medjool dates. 
Sunnydtop's Energy Balls 10% 
milk 
Glamrock Freddy's Mac'n’ 
Cheese 80 


Superstar Daycare Strawberry 
Shake 114 
mint 


Chica’s Fiery Thai Chicken Saladl!!_ 60 


Lefty's Meat Bite Skewers 34 
Monty Gator’s Green with Envy! 12 
Monty's Mouthwatering Melon 
Meltdown 120 
Zingy Mayo 42 
Zingy Salmon Lemongrass Skewers 
Bonnie Stye 46 

Mr. Hippo's Crispy Fish Bites 44 

Monty Gator’s Green with 

Envy! 112 

Monty's Mouthwatering Melon 

Meltdown 120 

Moondrop’s Blueberry 

Pancakes 94 

mousse 
Roxenne Wolt's Chocolate & Cherry 
Mousse 98 

‘mozzarella cheese 
Circus Baby's Cheesy Garlic Broad 
with Sweet Balsamic Onions 22 
Freddy Fazbear's Pepperoni 
X-Press 16 
Freddy's Garlicky Pizza Twirls and 
Spicy Dip 20 
Funtime Foxy's 3-Cheese Veggie 
Surprise 18 
Security Breach Meatbal Sub 32 

mushrooms 
Puppet's V-Egg-le Benedict, The 92 


N 

Nedd Bear's Popping Chicken 
Bites 62 

noodles 


Zingy Salmon Lemongrass Skewers 
Bonnie Style 46 


nuts, 
Sunnydrop's Energy Balls 104 


° 
On the Prowi... Coconut Curry 58 
onions 
Bonnie's Ultimate Burgor with Crispy 
Buttermilk Onions 30 
Circus Baby's Cheesy Garlic Broad 
with Sweet Balsamic Onions 22 


Glamrock Freddy's Fully Loaded Hat 
Dogs 82 
Pickled Onion 72 


Pp 
pancakes 
Moondrop's Blueberry Pancakes 94 
panko bread crumbs 
‘Mr. Hippo's Crispy Fish Bites 44 
Ned Bear's Popping Chicken 
Bites 62 
Parmesan cheese 
Freddy's Garlicky Pizza Twirls and 
Spicy Dip 20 
Glamrock Freddy's Mac'o* 
Cheese 80 
passion fruit 
Foxy's Fiuity Cove Cooler 16 
pasta 
Glamrock Freddy's Mac 'n’ 
Cheese 80 
patties 


Ghica-Licious Thai Patties 54 
‘Salmon Patties Prepared by 
Bonnie 38 
Stage Fright Salmon Patty Sub 42 

peanut butter 
(Chica’s Fiery Thai Chicken 
Salad! 60 
Pirate Plundertar Endorsed by 
Foxy 100 

peas 
Glamrock Freddy's Mac’n" 

Cheese 80 

Pepperoni 
Bonnie's Ultimate Burger with Crispy 
Buttermilk Onions 30 
Freddy Fazbear's Pepperoni 
XPress 16 
Homemade Pickle 70 
Pickled Cucumber 42 
Pickled Onion 72 
Pickled Salsa 74 

Pico de Gallo 36 

pine nuts 


Funtime Foxy's 3-Cheese Veggie 
Surprise 18 


pineapple 
Faoxy's Fruity Cove Cooler 116 
Pirate Plunderbar Endorsed by 
Foxy 100 
pizza 
Circus Baby's Cheesy Garlc Broad 
with Sweet Balsamic Onions 22 
Easy Plex Pizza Sauce 18 
Fazbear's Dunking Cinnamon Sticks 
with Chocolate Sauce 24 
Freddy Fazbear's Pepperoni 
XPress 16 
Freddy's Garicky Pizza Twins and 
Spicy Dip 20 
Funtime Foxy’s 3-Cheese Veagie 
Surprise 18 
Pizzaplex Master Dough 14 
Popcorn 
Nedd Bear's Popping Chicken 
Bites 62 
pork 
Fazcade Pulled Pork Quesadillas 76 
Fazer Blast Pulled Pork Tacos 72 
Foxy's Pulled Pork Master 
Recipe 66 
Foxy's Sloppy Pulled Pork Burger 70 
Funtime Freddy's Dirty Wedges with 
Pulled Pork & Pickled Salse 74 
potatoes 
Funtime Freddy's Dirty Wedges with 
Pulled Pork & Pickled Salsa 74 
pumpkin seeds 
Sunnydrop's Energy Balls 104 


Puppet's V-Egg-le Benedict, 
The 92 


Q 
quesadillas 
Fazcade Pulled Pork Quesadillas 76 


R 
radishes 
Bonnie's Buddha Bowl 86 


Chica’s Fiery Thal Chicken 
Salad! 60 


Pickle 70 
Pickled Cucumber 42 
raspberries 
Raspberry & White Chocolate Mr. 
Cupcakes 106 
Socaroni Slushy 118 
red bell peppers 
Fazcade Pulled Pork Quesadillas 76 
Funtime Foxy's 3-Cheese Vegcie 
Surprise 18 
Mango Sasa 40 
Spicy Rice 44 
Tomato Sauce 32 
refried beans. 
Fazcade Pulled Pork Quesadillas 76 
relish 
Gherkin Relish 82 
rice 
Bonnie's Buddha Bowl 86 
SpieyRice 44 
rice cereal 
Pirate Plunderbar Endorsed by 
Foxy 100 
rice noodles 
Zingy Salmon Lemongrass Skewers 
Bomnie Style 46 


Roxanne Wolf's Chocolate & Cherry 
Mousse 98 


s 
salad 
CChica’s Fiery Thai Chicken Salad! 60 
‘salmon 
Ballora's Salmon Burger 40 
Mr. Hippo's Crispy Fish Bites 44 
‘Salmon Patties Prepared by 
Bonnie 38 
Stage Fright Salmon Paity Sub 42 
Zingy Salmon Lemongrass Skewers 
Bornie Style 46 
salsas 
‘Avocado Salsa 90 
Mango Saisa_ 40 
Pickled Salsa 74 


coe ee 


sauces 
BurgerSauce 30 
Chili Dipping Sauce 62 
Chocolate Sauce 24 
Dipping Sauces 44, 52, 62 
Easy Chocolate Sauce 108 
Easy Plex Pizza Sauce 15 
Foxy's Quick n’ EasyBBQ Sauce 68 
Hollandaise 90, 92 
Stiracha Mayo 40 
Tahini Dipping Sauce 52 


Tomato Sauce 32 
Zingy Mayo 42 
sauerkraut 
Glamrock Freddy's Fully Loaded Hot 
Dogs 82 
‘Security Breach Meatball Sub 32 
semolina 
Pizzaplex Master Dough 14 
shakes 
Superstar Daycare Strawberry 
Shake 114 
skewers 
Loty’s Meat Bite Skewers 34 
Zingy Salmon Lemongrass Skewers 
Bonniestyle 46 
Slaw 56 
slushies 
Sodaroni Slushy 118 
soda water 


Monty's Mouthwatering Meton 
Meltdown 120 

SodaroniSlushy 118 

sour cream 
Dipping Sauce 44 
EI Chips Fully Loaded Tortitas 36 
Funtime Freddy's Dirty Wedges with 
Pulled Fork & Pickled Salsa 74 
Raspberry & White Chocolate Mr. 
Cupcakes 106 

sparkling water 
Sodaroni Slushy 118. 

Spicy Dip 20 

Spicy Rice 44 


spinach 
Bonnie's Budcha Bow! 86 
Monty Gator’s Green with Envy! 112 
Sriracha Mayo 40 
‘Stage Fright Salmon Patty Sub 42 
strawberries 


Superstar Daycare Strawberry 
Shake 114 


‘subs 
Security Breach Meatball Sub 32 
Stage Fright Salmon Patty Sub 42 
‘sugar snap peas 
Zingy Salmon Lemongrass Skewers 
BonnieStyle 46 
sundried tomatoes 
Glamrock Freddy's Mac 'n’ 
Cheese 80 
sunflower seeds 
Sunnydrop's Energy Balls 104 


‘Superstar Daycare Strawberry 
Shake 114 


T 

tacos 
Fazer Blast Pulled Pork Tacos 72 

Tahini Dipping Sauce 52 

Taleggio cheese 
Funtime Foxy’s 3-Cheese 
Veggie Surprise 18 

Thai chicken 
Chica-Licious Thai Patties 54 
CChica's Fiery Thal Chicken 
Salad! 60 
Chica's Ultimate Thai Chicken 
Burger 56 

Thai curry paste 
Chica-Licious Thai Pattios 54 
On the Prowi... Coconut 
Curry 58 

Thai sweet chili sauce 
Chica’s Ultimate Thai 
Chicken Burger 56 

tofu 

Bonnie's Budcha Bow! 86 


tomato ketchup 
Foxy/s Quick 'n' Easy BBO Sauce 68 
tomatoes 
Bonnie's Utimate Burger with Crispy 
Buttermilk Onions 30 
Easy Plox Pizza Sauce 15 
Eggs Benedict with Glamrock 
Glamour 90 
Glamrock Freddy's Mac'n’ 
Cheese 80 
Lefty's Meat Bite Skewers 34 
Pickled Salsa 74 
Picode Galo 36 
Tomato Sauce 32 
tortilla chips 
EI Chip's Fully Loaded Tortillas 36 
tortilla wraps 


Balloon Boy's Chicken & Chorizo 
Fajitas 84 


Fazcade Pulled Pork Quesadillas 76 


v 

vanillaice cream 
Superstar Daycare Strawberry 
Shake 114 


BERR RRR 


w 
watercress 
Stage Fright Saimon Patty Sub 42 
watermelon 
Monty's Mouthwatering Melon 
Meltdown 120 
Worcestershire sauce 
Bonnie's Burgerlicious Burger 
Mx 28 
Foxy’s Quick 'n' Easy BBQ Sauce 68 


Y 

yellow bell peppers 
Balloon Boy's Chicken & Chorizo 
Fajitas 84 


z 
Zingy Mayo 42 
Zingy Salmon Lemongrass 
‘Skewers Bonnie Style 46 
zucchini/courgette 
Bonnie's Buddha Bowl 86 
Funtime Foxy's 3-Cheese Veggie 
Surprise 18 


ee 
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LET’S GET COOKING! 


Delight in over 40 tasty recipes inspired by the hit Five 
Nights at Freddy’s games, with gorgeous, eye-popping 
photography. From Freddy Fazbear’s Pepperoni 
X-Press and Chica’s Ultimate Thai Chicken Burger, 
to Foxy’s Fruity Cove Cooler and El Chip’s Fully 
Loaded Tortillas, The Official Five Nights at Freddy’s 
Cookbook is packed with mouthwatering recipes 
(including vegan and vegetarian options) that are 
hauntingly delicious. 
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